MANTRAP.  These  girls  are  home  economics  students  learning  to  cook.  Which  illus¬ 
trates  the  old  adage,  “The  way  to  a  man’s  heart  is  through  his  stomach.”  So  that 
students  will  be  taught  to  use  canned  foods,  American  Can  Company  reminds 
teachers  of  the  advantages  of  canned  foods,  through  (1)  advertising  canned  food 
facts  in  leading  home  economics  journals,  and  (2)  distributing  canned  food  booklets 
which  influence  7,500,000  students  annually.  It’s  one  of  the  ways  American  Can 
Company  promotes  the  canned  foods  you  pack. 


3rd  PLACE 


PACKERS  DON’T  BUY  CANS  .  .  . 
THEY  BUY  SERVICE! 

Turning  out  a  lot  of  cans  at  a  lot  of  places  ON 
TIME  is  a  bigger  job  than  most  people  realize.  But 
Crown  customers  know  that  they  can  put  full 
faith  in  Crown  service.  Past  performance  has  built 
that  faith  .  .  .  the  one  thing  more  than  any  other 
that  has  moved  Crown  Can  up  to  third  place  in 
a  highly  competitive  industry  in  only  four  years! 

CROWN  CAN  COMPANY,  PHILADELPHIA,  PA. 


Division  of  Crown  Cork  and  Seal  Company  ON  TIME!  Where  the  CQi  is  when  you  want  it  makes 

BALTIMORE  ST.  LOUIS  HOUSTON  MADISON  ORLANDO  ^  tremendous  difference  !  Crown  Can  makes  sure  it  is 


FORT  WAYNE 


NEBRASKA  CITY 


on  your  siding  on  time.  Service  that  saves  and  pays! 


Crown  Cans  meet  the 
highest  standards.  No  finer 
cans  are  made. 


CORN  CANNERS 


SPEED  UP  YOUR  PRODUCTION 

. . .THESE  MACHINES  CAN  "TAKE  IT”! 


Faster  production  of  quality  packs — with  complete  safety 
to  men  and  machines — that  is  the  answer  to  today’s  com¬ 
petitive  condition.  Here  is  equipment  that  was  designed  to 
1941  standards,  machines  that  will  deliver  a  fine  quality 
product,  with  less  waste,  with  greater  speed... to  help  you 
market  your  products  easier  at  better  profit. 


A  new  husking  principle.  Semi  -  hard  rubber  rolls 
wear  longer,  yet  handle  even  the  smallest, 
tenderest  ears  without  bruising.  Bigger  capacity, 
lower  upkeep. 


M  &  S  HI-SPEED 
PLUNGER  FILLER 

Practically  a  Universal  Filling  Machine 
—{ills  any  liquid  or  semi>liquid  product 
into  any  shape  or  size  of  can,  jar  or  car¬ 
ton.  No  spilling  or  slopping.  Product 
will  not  flow  if  container  is  not  in  proper 
position.  Made  in  several  sizes. 


Suitable  for  both  whole-grain  andcream- 
style  packing.  Improves  quality  and 
increases  yield  10*  to  25*.  Handles  up 
to  125  ears  a  minute! 


Silks  and  cleans  cream-style  or  whole-grain  corn. 
Ample  capacity  for  a  fast  line.  Silking  wires  self- 
cleaning.  All  screens  quickly  removable. 


PEERLESS  CORN  WASHER 

Handles  the  whole  ears  without  bruising  — washing 
dirt  away  with  powerful  sprays.  Serves  also  as  a  re- 
husker  and  silker.  Capacity  (1  to  3  lines)  50,000  to 
150,000  No.  2  Cans  a  day. 

*  FMC  Engineers  are  constantly  developing 
and  testing  new  machines  for  producing 
finest  quality  packs  at  lower  cost. 


Uses  specific  gravity  principle  to  separate  trash  from  corn. 
Operates  at  high  speed  for  fast  production  lines. 


A-600-T 


Food  Machinery  Corporation 
(Sprague-Sells  Division),  Hoopeston,  Illinois 

Please  send  □  Full  Details  Re - 

□  Your  Complete  General  Catalog. 


Address. 


(Sprogue>  Sells  Divisien) 
HOOPESTON,  ILLINOIS 


Attention  of: 
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^^HEN  a  representative  of  Continental’s  sales  service 
’  department  drops  into  your  plant,  he  has  two  things 
on  his  mind. 

First,  he's  there  to  check  up  on  the  efficient  operation  of 
your  closing  machine.  Second,  he  wants  to  make  sure  that 
you're  getting  every  advantage  that  closing  machine  can 
give — that  it’s  clicking  along  in  teamwork  with  the  rest  of 
your  line. 

Is  it  geared  to  the  operating  speed  of  your  other  units? 
Are  you  making  proper  use  of  its  flexible  speed  range? 
Getting  the  speed  necessary  to  keep  the  entire  line  operat¬ 
ing  most  profitably? 


Here's  where  the  sales  service  representative  can  help. 
He  can  show  you  how  and  when  to  ‘‘turn  on  the  heat."  How 
to  adjust  speed  to  the  demands  of  production.  How  to 
save  time  and  money.  That’s  his  job — just  as  it’s  the  closing 
machine's  job  to  get  out  your  pack  quickly  and  efficiently. 

There  are  more  than  400  Continental  sales  service  repre¬ 
sentatives  in  the  field  to  serve  our  Conner  customers. 
They’re  all  part  of  our  system  that  guarantees  every 
type  of  service  to  every  canner.  Why  don’t  you  take 
advantage  of  this  cooperation?  Your  Continental  repre¬ 
sentative  will  be  glad  to  tell  you  how  to  get  fullest  aid 
on  any  canning  problem. 


CONTINENTAL  CAN  COMPANY 

NEW  YORK  .  CHICAGO  •  SAN  FRANCISCO  •  MONTREAL  •  TORONTO  •  HAVANA 
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Shadows  of  coming  events— “The  armed 

forces  of  the  United  States  will  require  about 
7,500,000  cases  of  canned  vegetables  and  3,250,000 
cases  of  canned  fruits  from  the  1941  packs,  according 
to  estimates  based  on  information  received  from 
George  Livingston,  Chief  of  the  Food  Supply  Section 
of  the  Agricultural  Division  of  the  National  Defense 


the  food  to  be  supplied  under  the  Lease-Lend  law 
and  which  may  be  very  considerable,  in  fact  has 
been  figured  as  one-third  the  total  expenditure.  It  is 
said,  though  we  have  no  definite  information  naturally, 
that  stocks  of  foods  are  even  now  moving  towards  the 
European  democracies.  Canned  tomatoes,  tomato 
juice  and  canned  milk  are  mentioned  as  prominent 


Advisory  Commission.  These  estimates  are  in  terms 
of  No.  10  cans  packed  six  to  the  case.  The  actual 
number  of  cases  probably  will  be  somewhat  different 
from  the  above  figures,  since  certain  products  will  be 
purchased  as  No.  2s  and  No.  2V'2S,  packed  24  to  the 
case.” 

The  tentative  list  includes: 


Vegetables 

Can 

size 

Total 

Cases 

Total 

Basis  6/10’ 

Beans,  green  and  wax . 

.  10 

907,000 

907,000 

Beans,  lima  . 

.  10 

288,000 

288,000 

Beets  . 

.  10 

370,880 

370,880 

Carrots  . 

.  10 

274,200 

274,200 

Corn  . 

.  2 

1,126,311 

846,850 

Kraut  . 

.  21/4 

474,424 

515,678 

Peas  . 

.  10 

763,700 

763,700 

Pumpkin  . 

.  10 

49,983 

49,983 

Pumpkin  . 

.  21/4 

360,000 

391,300 

Spinach  . 

.  10 

611,556 

611,556 

Sweet  potatoes  . 

.  21/2 

180,000 

195,652 

Tomatoes  . 

.  10 

1,557,560 

1,557,560 

Tomato  juice  . 

.  10 

338,200 

338,200 

Other  vegetables  . 

.  10 

417,620 

417,620 

Total  . 

7,719,434 

7,528,179 

Fruits 


Apples  . 

.  10 

513,875 

513,875 

Apple  sauce  . 

.  10 

382,431 

382,431 

Apricots  . 

.  10 

341,505 

341,505 

Cherries  . 

.  10 

287,840 

287,840 

Grapefruit  . 

.  5 

287,840 

310,867 

Peaches  . 

.  10 

396,185 

396,185 

Pears  . 

.  10 

348,016 

348,016 

Pineapple  . 

.  21/2 

.  324,869 

353,118 

Prunes  . 

.  10 

304,001 

304,001 

Other  fruits  . 

.  10 

33,661 

33,661 

Total  . 

3,220,223 

3,271,499 

items.  If  you  study  the  export  figures  of  foods  you 
will  find  that  our  territories,  Porto  Rico,  Panama, 
Hawaii,  the  Philippines,  etc.,  are  taking  unusually 
large  amounts,  in  fact  making  up  a  very  large  part  of 
the  total  exports.  This  is  not  to  be  wondered  at  since 
undoubtedly  they  have  heavily  manned  those  regions 
with  both  workmen  and  soldiers,  in  a  preparation  that 
is  further  advanced  than  generally  admitted. 

This  serves  merely  to  give  you  some  idea  of  the  de¬ 
mand  for  foods  of  all  kinds  that  may  be  expected  to 
develop  as  this  program  gets  fully  underway,  and  it 
has  not  yet  well  begun.  Add  to  this  the  fact  that 
employment  in  this  country  will  be  at  a  maximum  fig¬ 
ure — and  that  figure  cannot  properly  be  compared  with 
former  war  employment,  since  now  there  are  millions 
of  women  regularly  employed  in  all  branches  of  in¬ 
dustry,  which  was  not  the  case  before — and  still,  fur¬ 
ther,  that  good  wages  (spending  money)  will  be  more 
abundant  than  ever  before,  and  the  task  to  furnish 
all  these  food  wants  takes  on  a  formidable  shape.  It 
was  the  rush  of  women  into  employment  that  caused 
much  of  the  so-called  unemployment;  in  other  words, 
there  were  millions  more  employables  than  ever  before 
in  our  country.  This  fact,  too,  caused  heavy  reduc¬ 
tions  in  the  wage  scales  of  men.  This  training  of  the 
women,  however,  may  prove  to  be  a  big  asset  in  these 
war  times,  and  at  least  we  can  thank  the  ladies  for 
increasing  the  demands  for  canned  foods — to  serve 
quick,  and  easy  meals  after  coming  home  from  work. 
It  was  not  always  so. 


That  is  as  they  see  the  needs  today  to  furnish  the 
Vrmy  and  Navy,  and  the  CCC  boys,  together  with  the 
-larines,  but  it  takes  no  account  of  the  demand  for  the 
/orking  forces  that  will  be  employed  on  building  the 
lew  bases  on  the  Atlantic  and  in  the  Pacific,  the  ship- 
)ing  crews,  etc.,  and  there  is  no  attempt  to  estimate 


DETERRENTS — With  all  the  country  bent  upon 
getting  into  a  thoroughly  prepared  (ready)  condition, 
for  any  eventuality,  strikes  among  labor  are  multiply¬ 
ing  in  a  sickening  manner.  And  in  lines  where  they 
were  not  already  well  organized  for  just  this  objective, 
they  are  now  at  work  unionizing  them.  The  big  can- 
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ners  of  the  East,  like  the  canners  of  the  West  Coast 
have  been  for  years,  are  now  being  organized,  which 
means  ready  to  be  called  out  on  strike,  for  any  possible 
reason.  The  canners  of  New  Jersey  held  a  prominent 
place  in  this  move,  this  week.  And  it  will  go  on,  you 
may  be  sure,  and  with  what  ultimate  results  no  one 
cares  to  foretell. 

This  breaking  out  of  strikes  all  over  the  country, 
like  boils  on  the  body,  bears  striking  resemblance  to 
the  ground  work  laid  down  for  the  revolution  in  Spain. 
There  they  first  tormented  the  life  out  of  employers,, 
workers  and  the  people  with  continually  renewed 
strikes  (if  original  demands  were  complied  with)  until 
popular  patience  broke,  a  labor  leader  was  destroyed — 
and  the  red  flags  of  revolution  poured  out  of  cellars, 
sewers  and  “headquarters”  and  the  Spanish  revolu¬ 
tion,  with  all  its  horrors,  was  on.  We  have  heard  that 
they  are  set  to  pull  the  same  trick  in  this  country,  in 
the  same  way,  and  the  attempt  may  be  made,  but  they 
will  find  that  the  first  shot  will  clear  the  atmosphere 
and  the  thinking  of  Americans,  and  the  reaction  will 
be  prompt  and  very  thorough.  It  can’t  be  done  here, 
we  firmly  believe ;  but  it  can  be  attempted. 

PROPOSED  AMENDMENT  TO  THE  FAIR 
LABOR  STANDARDS  ACT — House  Joint  Resolution 
74  has  been  introduced  by  Mr.  Robertson  of  Virginia. 
The  Resolution  reads  as  follows: 

“Resolved  by  the  Senate  and  House  of  Representatives 
of  the  U.  S.  of  America  in  Congress  assembled,  That  Sec¬ 
tion  13(a)  of  the  Fair  Labor  Standards  Act  of  1938  is 
amended  by  inserting  before  the  period  at  the  end  thereof  a 
semicolon  and  the  following:  “or  (11)  any  employee  em¬ 
ployed  in  the  handling,  cleaning,  preparing,  grading, 
packing,  packaging  or  storing  of  fresh  fruits  or  vegetables 
in  their  raw  or  natural  state  when  such  operations  are 
performed  prior  to  their  delivery  to  a  terminal  market  pi’e- 
pared  for  distribution  for  consumption.” 

There  is  a  doubt  as  to  whether  this  could  be  made  to 
apply  to  preparation  of  fruits  and  vegetables  for  canning 
or  freezing.  Senator  Tydings  is  of  the  opinion  it  would. 

However,  this  office  is  in  doubt  about  the  matter  and  on 
inquiry  to  the  National  Canners  Associaton  their  attorney 
advises  as  follows: 


“If  the  suggested  amendment  is  to  embrace  employees 
engaged  in  preparing  fruits  or  vegetables  on  a  piece-work 
basis,  it  would  have  to  include,  in  our  opinion,  the  phrase 
‘or  the  canning  or  freezing  thereof’  after  the  term  ‘raw  or 
natural  state.’  ” 

We  are  passing  this  on  to  you  for  your  information  and 
we  hope  you  will  write  us  your  suggestions. 

TRI-STATE  PACKERS’  ASSOCIATION.  INC. 

FRANK  M.  SHOOK,  Secretary. 

Gen.  Fleming  has  just  issued  a  new  ruling  on  the 
Area  of  Production  matter,  raising  the  number  from 
seven  to  ten  employees.  As  such  it  continues  to  apply 
only  to  small  home-canners,  and  in  no  way  affects  the 
commercial  canners,  all  of  whom  employ  more  than 
ten,  of  course. 

CALENDAR  OF  EVENTS 

APRIL  17-18,  1941 — Spring  Meeting,  Tri-State  Packers’  Asso¬ 
ciation,  Lord  Baltimore  Hotel,  Baltimore,  Maryland. 

APRIL  25,  1941 — Annual  Meeting,  Tidewater  Canners  Associa¬ 
tion,  Tappahannock,  Virginia. 

MAY  4-10,  1941 — United  States  Wholesale  Grocers’  Association, 
Annual  Convention,  Stevens  Hotel,  Chicago. 

MAY  22nd — National  Canners  Association,  Board  of  Directors 
Meetings,  Shoreham  Hotel,  Washington,  D.  C. 

MAY  22-23,  1941 — Mid-Year  Meeting,  Associated  Grocery 
Manufacturers  of  America,  Skytop  Lodge,  Skytop,  Pa. 

JUNE  1-3 — Spring  Meeting,  Michigan  Canners  Association, 
Park  Place  Hotel,  Traverse  City,  Michigan. 

JUNE  16-18,  1941 — Institute  of  Food  Technology,  Second 
Annual  Convention,  William  Penn  Hotel,  Pittsburgh. 

JUNE  17-18 — Maine  Canners  Association,  Annual  Summer 
Meeting,  Lakewood,  Maine. 

AUGUST  11-12,  1941— Vegetable  Variety  Field  Days,  U.  S. 
Horticultural  Station  and  Maryland  Experiment  Station, 
Agronomy  and  Horticultural  Farms  near  Beltsville,  Maryland. 


MATERIALS  CONSUMED  BY  THE  CANNED  AND  PRESERVED  FOODS  INDUSTRIES: 

1939 

By  Bureau  of  the  Census  March  13,  1941 — Preliminary  Report. 


Materials  Consumed 

Total 

for 

industry 

sub-group 

Canned  and 
dried  fruits 
and  vege¬ 
tables  (in¬ 
cluding 
canned 
soups) 
industry 

Preserves, 
jams,  jellies, 
and  fruit 
butters 
industry 

Pickled 
fruits  and 
vegetables 
and  vege¬ 
table  sauces 
and 

seasonings 

industry 

Salad  < 
dressings 
industry 

Quick-frozen 

foods 

industry 

Percentage  of  industry 

reporting  . 

99.8 

99.9 

99.8 

99.4 

99.7 

100.0 

Sugar : 

Total  pounds  . 

.  624,571,391 

351,063,215 

122,183,909 

90,130,516 

53,493,255 

7,700,496 

Total  cost  . 

$28,158,853 

$15,775,531 

$5,508,094 

$4,109,558 

$2,418,252 

$347,418 

Beet  sugar : 

Pounds  . 

..  201,284,058 

113,746,297 

42,880,643 

31,110,457 

12,385,334 

1,161,327 

Cost  . 

..  $9,166,520 

$5,159,900 

$1,934,945 

$1,452,588 

$566,290 

$52,797 

Cane  sugar: 

Pounds  . 

..  397,718,035 

220,674,064 

74,078,737 

55,435,320 

40,990,745 

6,639,169 

Cost  . 

.  $18,0.39,499 

$9,985,200 

$3,388,327 

$2,523,846 

$1,847,505 

$294,621 

Corn  sugar: 

Pounds  . 

..  25,569,298 

16,642,854 

5,224,529 

3,684,739 

117,176 

Cost  . 

$952,834 

$630,431 

$184,822 

$133,124 

$4,457 

Fruits  and  vegetables. 

cost  . 

..$181,889,734 

$153,542,234 

$8,480,959 

$14,300,048 

$1,546,221 

$4,020,272 

Containers,  boxes,  car- 

tons,  etc.,  cost . 

..$171,349,936 

$136,537,314 

$7,804,255 

$14,366,288 

$11,317,.387 

$1,324,692 

CANCO’S  MR.  STURDY  SPEAKS 

March  24th — Rochester,  N.  Y. — Roches¬ 
ter  Gas  &  Electric  Corp. 

March  25th — Rochester,  N.  Y. — Board  of 
Education  Home  Economics  Dept. 

March  25th — Rochester,  N.  Y. — Rochest¬ 
er  Gas  &  Electric  Corp. 

March  26th — Rochester,  N.  Y. — Rochest¬ 
er  Gas  &  Electric  Corp. 

March  26 — Geneva,  N.  Y. — Geneva  Chem¬ 
ists  Club. 

March  27th — Rochester,  N.  Y. — Rochest¬ 
er  Gas  &  Electric  Corp. 

March  27th — Newark,  N.  Y. — Rotary 
Club. 

LOUDON  ACQUIRES  CANNERY 

Loudon  Packing  Company,  Terre 

Haute,  Indiana,  has  purchased  the  Shir¬ 
ley  Canning  Company  factory  at  Shirley, 

Indiana,  and  will  operate  the  plant  on 

tomatoes  this  season. 
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NITRATE  TREATMENT  OF  CANNERY  WASTE 


by  N.  H.  SANBORN 

Research  Laboratories,  National  Canners  Association,  Washington,  D.  C. 


Studies  on  the  nitrate  treatment  of  lagooned  cannery  wastes 
were  not  undertaken  as  the  development  of  a  new  method  for 
treating  cannery  wastes  but  rather  as  a  corrective  measure  for 
those  lagoons  now  in  existence  which  are  so  located  as  to  pro¬ 
duce  an  odor  nuisance.  Further  experience  may  justify  its  use 
as  a  permanent  treatment  method  or,  more  likely,  permit  the 
use  of  existing  lagoons  until  such  a  time  as  other  methods  may 
be  improved  and  shown  to  be  completely  satisfactory. 

The  ability  of  nitrates  to  prevent  putrescence  in  domestic 
sewage  was  recognized  as  far  back  as  1892.  Considerable  work 
was  done  along  this  line  until  the  development  of  biological 
filters  provided  a  more  satisfactory  and  economical  sewage  treat¬ 
ment  method.  More  recently  nitrates  were  used  to  correct 
offensive  odor  conditions  due  to  anaerobic  decomposition  of 
industrial  wastes  during  warm  weather  in  the  Neponset  River 
in  Massachusetts  (1)  and  Coney  Island  Creek  in  New  York  (2). 

It  is  well  known  that  organic  matter  in  solution  rapidly 
depletes  the  water  of  its  oxygen  content.  When  this  condition 
is  obtained  the  organic  matter  undergoes  anaerobic  decomposi¬ 
tion  with  the  production  of  offensive  odors.  By  supplying  an 
available  source  of  oxygen  the  organic  matter  may  be  made  to 
decompose  without  odor  formation.  Nitrates  furnish  such  a 
supply  of  oxygen  and  it  is  upon  this  basis  that  they  may  be 
used  to  control  odor  formation.  To  supply  sufficient  nitrate 
oxygen  to  completely  satisfy  all  of  the  ultimate  oxygen  demand 
of  cannery  waste  would  be  prohibitive  in  cost. 

Laboratory  studies  were  conducted  on  the  effect  of  sodium 
nitrate  in  preventing  objectionable  odor  development  in  pea, 
corn  and  tomato  wastes.  These  tests  were  made  in  large,  loosely 
covered  beakers  containing  the  waste  to  which  varying  amounts 
of  sodium  nitrate  were  added.  All  samples  were  inoculated  with 
soil  organisms  by  tbe  addition  of  a  small  amount  of  soil.  These 
were  held  for  a  period  of  time  during  which  observations  were 
made  on  odor,  pH,  and  strength  of  waste  as  measured  by  the 
biochemical  oxygen  demand  and  oxygen-consumed  tests.  Since 
cannery  wastes  are  essentially  carbohydrate  wastes,  it  was  not 
surprising  to  find  that  the  three  different  wastes  studied  acted 
very  much  alike. 

The  addition  of  sufficient  sodium  nitrate  to  furnish  enough 
available  oxygen  to  satisfy  50  per  cent  of  the  5-day  B.  O.  D. 
gave  complete  protection  against  odor  formation.  A  reduction 
of  the  nitrate  dosage  to  a  40  per  cent  level  gave  a  treatment 
producing  only  a  slight  amount  of  a  stale  or  musty  odor  during 
nart  of  the  holding  period.  Increasing  odor  development  ac¬ 
companied  decreasing  nitrate  dosages. 

As  a  typical  example  of  the  results  obtained,  pea  waste 
having  an  initial  5-day  B.  O.  D.  of  1430  p.p.m.  and  treated  at 
-he  50  per  cent  dosage  rate  had  a  residual  B.  O.  D.  of  only  85 
p.p.m.  after  a  seven-week  holding  period,  a  reduction  of  94  per 
cent.  A  corresponding  reduction  was  obtained  by  the  oxygen- 
consumed  test.  The  initial  pH  of  the  pea  waste  was  6.7.  After 
cne  week  this  had  dropped  to  5.3  but  rose  rapidly  to  8.7  by  the 
'^nd  of  the  third  week.  The  dissolved  oxygen  at  the  end  of  the 
jeven-week  holding  period  was  3  p.p.m. 

Data  obtained  on  these  laboratory  tests  are  given  in  Tables 
.  II  and  III.  As  shown  in  these  tables  cannery  wastes  undergo 
i  two-stage  decomposition.  This  is  more  marked  with  pea  and 
omato  than  with  corn  waste.  The  initial  period  of  greatest 
’ecomposition  occurs  during  a  relatively  short  period.  It  is 
luring  this  period  that  the  nitrate  oxygen  functions  as  a  source 
jf  available  oxygen  for  aerobic  bacteria.  The  second  stage  of 
■ecomposition  proceeds  slowly  over  a  longer  period  of  time, 
during  this  second  period  natural  aeration,  growth  of  green 
ilgae  and  higher  forms  of  animal  life  maintain  conditions  suit¬ 


able  for  the  odorless  decomposition  of  the  remaining  organic 
material. 

During  the  canning  season  three  experimental  lagoons  were 
constructed  and  laboratory  findings  on  the  nitrate  treatment 
were  applied  to  field  conditions.  A  composite  of  all  the  liquid 
waste  incidental  to  the  canning  of  peas,  except  cooling  tank 
water,  together  with  the  stack  juice  from  a  very  large  pea  stack 
and  waste  from  a  large  dairy  and  cow  barn,  was  delivered  to 
the  experimental  lagoons.  No  separation  of  the  wastes  was 
possible.  The  combined  wastes  were  acid  having  an  average 
pH  value  of  5.0  and  were  unusually  high  in  organic  matter  as 
shown  by  the  average  5-day  B.  O.  D.  of  3390  p.p.m.  The 
wastes  as  pumped  to  the  experimental  lagoons  had  a  strong 
initial  odor  due  to  the  presence  of  silage  juice  and  dairy  wastes. 
Additions  of  waste  to  the  lagoons  were  made  on  eight  separate 
days.  Somewhat  less  than  the  estimated  amount  of  commercial 
sodium  nitrate  to  satisfy  20,  30  and  40  per  cent  of  the  5-day 
B.  O.  D.  was  added  on  each  of  the  eight  days  to  the  waste 
contained  in  the  three  separate  lagoons.  After  determination 
of  the  actual  B.  O.  D.  of  the  waste  added  to  the  lagoon  addi¬ 
tional  amounts  of  nitrate  were  added  to  give  the  desired  degree 
of  treatment. 


Figure  1.  Showing  5-(lay  B.O.D.  and  pH  of  raw  pea  waste  as  added  to  I 

lagoon  and  B.O.D.  and  pH  changes  in  lagoon  after  treatment  with  sodium 
nitrate  at  40  per  cent  dosage  rate. 

Five  weeks  after  the  first  addition  of  waste  to  the  lagoons 
over  90  per  cent  of  the  organic  material  was  decomposed,  with 
an  increase  in  pH  to  8.3.  Data  obtained  with  the  40  per  cent 
dosage  rate  are  given  in  Figure  1.  The  presence  of  the  silage 
and  cow  odors  which  persisted  for  many  days  made  it  difficult 
to  judge  the  normal  development  of  characteristic  odors  from 
the  pea  waste  itself.  Subject  to  this  complicating  factor,  the 
following  conclusions  were  drawn:  (1)  it  is  not  practical  to 
treat  pea  waste  containing  silage  juice;  (2)  at  the  40  per  cent  , 

dosage  rate  satisfactory  odor  control  is  possible;  (3)  partial 
odor  control,  that  is,  elimination  of  the  very  strong  butyric  and 
putrid  odors,  is  possible  with  the  30  per  cent  dosage  rate. 

Similar  lagoon  treatment  of  corn  waste  containing  cow 
waste  was  set  up  in  the  same  lagoons  after  removal  of  the  pe^i 
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TABLE  I— NITRATE  TREATMENT  OF  PEA  WASTE 

Effect  of  addition  of  sodium  nitrate  to  satisfy  specified  percentages  of  5-day  B.O.D. 


Storage  Period 

0% 

10% 

20% 

30% 

40% 

50% 

60% 

70% 

80% 

5-day  B.O.D.  (initial  1430) 

p.p.m. 

p.p.m. 

p.p.m. 

^  p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

1  week . 

..  1360 

1500 

1600 

1600 

1580 

1685 

1645 

1750 

1740 

2  weeks . 

..  242 

514 

638 

544 

702 

456 

286 

512 

215 

4  weeks . 

..  209 

203 

196 

213 

— 

— 

_ 

— 

— 

5  weeks . 

..  185 

227 

201 

232 

227 

209 

217 

220 

140 

7  weeks . 

..  116 

80 

86 

114 

97 

85 

84 

91 

65 

Oxygen  consumed* 

1  week . 

(initial  2900) 
.  800 

800 

1600 

900 

2650 

1400 

1550 

1300 

1550 

2  weeks . 

..  450 

450 

375 

350 

525 

325 

275 

275 

225 

3  weeks . 

..  260 

280 

300 

300 

380 

320 

320 

320 

260 

4  weeks . 

..  190 

210 

235 

215 

255 

220 

235 

225 

235 

5  weeks . 

..  185 

200 

190 

195 

205 

170 

215 

185 

200 

7  weeks . 

..  125 

200 

150 

155 

135 

125 

155 

140 

215 

pH  (initial  6.7) 

pH 

pH 

pH 

pH 

pH 

pH 

pH 

pH 

pH 

1  week . 

4.3 

5.3 

5.6 

6.1 

4.7 

5.3 

4.8 

5.3 

4.8 

2  weeks . 

6.8 

7.3 

7.2 

7.9 

6.4 

7.6 

7.7 

7.7 

8.2 

3  weeks . 

7.3 

7.7 

7.9 

8.3 

8.6 

8.7 

8.8 

8.9 

8.9 

4  weeks . 

7.8 

8.2 

8.3 

8.6 

8.7 

8.8 

8.8 

8.8 

8.7 

5  weeks . 

7.9 

8.4 

8.5 

8.6 

8.6 

8.7 

8.8 

8.8 

8.9 

7  weeks . 

7.8 

8.3 

8.6 

8.6 

8.6 

8.8 

8.8 

8.8 

9.0 

Objectionable  odor 

1  week . 

....  putrid 

putrid 

— 

— 

— 

— 

— 

— 

— 

moderate 

H.S 

slight 

putrid 

3  weeks . 

....  slight 

moderate 

slight 

_ 

_ 

_ 

_ 

4  weeks . 

....  slight 

H.S 

H^S 

H.S 

— 

— 

— 

— 

— 

5  weeks . 

....  slight 

slight 

slight 

slight 

— 

— 

— 

— 

— 

7  weeks . 

...  - 

— 

— 

— 

slight 

— 

— 

— 

— 

*  Alternate  method  used.  Permanganate  10  times  stronger  than  normally  used. 

TABLE  II— NITRATE  TREATMENT  OF  TOMATO  WASTE 

Effect  of  addition  of  sodium  nitrate  to  satisfy  specified  percentages  of  5-day  B.O.D. 

Storage  Period 

0% 

7% 

14% 

20% 

27% 

34% 

40% 

49% 

55% 

5-day  B.O.D.  (initial  1800) 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

1  week . 

...  880 

940 

1080 

1020 

960 

1040 

900 

890 

920 

2  weeks . 

...  360 

690 

660 

670 

610 

420 

280 

550 

— 

3  weeks . 

...  270 

365 

285 

380 

395 

250 

245 

265 

255 

4  weeks . 

...  165 

195 

220 

255 

245 

190 

200 

225 

215 

5  weeks . 

...  115 

140 

135 

140 

135 

145 

115 

160 

145 

6  weeks . 

...  150 

115 

87 

180 

170 

200 

160 

130 

50 

10  weeks . 

14 

12 

10 

12 

11 

13 

10 

11 

9 

Oxygen  consumed* 
1  week . . 

(initial  2600) 
.  800 

1750 

1200 

1950 

1650 

1300 

1350 

1550 

1550 

2  weeks . 

...  350 

720 

520 

680 

600 

530 

420 

500 

450 

3  weeks . 

...  270 

310 

310 

310 

350 

320 

260 

340 

380 

4  weeks . 

...  255 

260 

280 

345 

300 

360 

370 

380 

320 

5  weeks . 

...  235 

250 

265 

260 

265 

255 

250 

235 

220 

6  weeks . 

...  255 

260 

255 

295 

255 

320 

245 

205 

185 

pH  (initial  4.6) 

pH 

pH 

pH 

pH 

pH 

pH 

pH 

pH 

pH 

1  week . 

4.4 

4.1 

4.7 

4.5 

4.6 

4.8 

4.8 

4.6 

4.6 

2  weeks . 

..:  6.4 

5.3 

7.0 

6.2 

6.3 

8.7 

8.7 

6.2 

6.0 

3  weeks . 

6.7 

6.8 

7.3 

7.0 

7.5 

8.1 

7.9 

8.9 

8.2 

4  weeks . 

7.3 

7.4 

7.9 

7.7 

8.2 

8.3 

8.3 

8.8 

9.0 

5  weeks . 

7.9 

8.2 

8.4 

8.5 

8.6 

8.6 

8.7 

8.8 

9.0 

6  weeks . . 

8.2 

8.3 

8.4 

8.5 

8.6 

8.6 

8.7 

8.8 

9.0 

Objectionable  odor 

1  week . 

....  putrid 

— 

— 

— 

_ 

_ 

_ 

_ 

_ 

2  weeks . 

....  putrid 

— 

slight 

— 

— 

_ 

_ 

_ 

_ 

3  weeks . 

...  putrid 

slight 

slight 

slight 

— 

— 

— 

— 

_ 

4  weeks . 

....  putrid 

slight 

slight 

slight 

slight 

slight 

slight 

— 

— 

5  weeks . 

...  putrid 

slight 

moderate 

slight 

slight 

slight 

slight 

— 

— 

6  weeks . 

...  moderate 

slight 

slight 

— 

— 

— 

_ 

_ 

_ 

10  weeks . 

...  slight 

— 

— 

— 

— 

— 

— 

*  Alternate  method  used.  Permanganate  10  times  stronger  than  normally  used. 
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TABLE  III— NITRATE  TREATMENT  OF  CORN  WASTE 


Effect  of  addition  of  sodium  nitrate  to  satisfy  specified  percentages  of  5-day  B.O.D. 


Storage  Period 

09'f 

9% 

19% 

28% 

37% 

46% 

56% 

65% 

74% 

5-day  B.O.D.  (initial  2760) 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

p.p.m. 

1  week . 

.  2750 

2250 

2480 

2200 

2590 

2530 

2490 

2670 

2670 

2  weeks . 

.  1800 

2060 

1480 

1740 

2110 

1940 

1870 

2100 

1980 

3  weeks . 

.  1580 

1590 

470 

1080 

1400 

990 

1200 

1400 

1310 

4  weeks . 

.  940 

1190 

330 

430 

1120 

510 

730 

550 

700 

5  weeks . 

.  590 

880 

135 

215 

725 

220 

220 

295 

270 

6  weeks . 

.  455 

300 

90 

145 

280 

135 

160 

170 

220 

9  weeks .  . 

Oxygen  consumed*  (initial  5050) 

105 

50 

120 

120 

85 

115 

95 

— 

1  week . 

..  2950 

4200 

1950 

3250 

4350 

4300 

4600 

4650 

4750 

2  weeks . 

..  1050 

3700 

1000 

2000 

4150 

3400 

550 

4050 

3900 

3  weeks  . 

..  800 

2550 

725 

1175 

2525 

1200 

2075 

2650 

2425 

4  weeks . 

..  670 

1425 

470 

600 

1450 

550 

775 

1025 

875 

5  weeks . 

..  630 

550 

440 

520 

520 

530  • 

550 

530 

550 

6  weeks . 

..  490 

390 

335 

425 

435 

425 

430 

410 

455 

pH  (initial  6.5) 

pH 

pH 

pH 

pH 

pH 

pH 

pH 

pH 

pH 

1  week . 

4.0 

4.4 

4.4 

4.9 

4.9 

4.9 

4.8 

4.7 

4.9 

2  weeks . 

3.8 

3.9 

6.2 

4.6 

5.1 

5.3 

4.9 

4.8 

5.2 

3  weeks . 

4.0 

4.0 

7.7 

6.4 

5.3 

6.7 

4.9 

5.0 

5.3 

4  weeks . 

4.5 

4.3 

7.9 

7.7 

6.3 

7.8 

7.8 

8.1 

7.8 

5  weeks . 

5.2 

6.5 

8.5 

8.3 

7.7 

8.3 

8.4 

8.5 

8.5 

6  weeks . 

Objectionable  odor 

6.2 

7.1 

8.7 

8.6 

8.4 

8.7 

8.8 

8.8 

8.9 

1  week . 

...  sour 

— 

slight 

— 

— 

— 

— 

— 

— 

2  weeks . 

..  putrid 

— 

moderate 

slight 

— 

— 

— 

— 

— 

3  weeks . 

..  putrid 

— 

moderate 

slight 

— 

— 

— 

— 

— 

4  weeks . 

..  putrid 

slight 

slight 

slight 

slight 

— 

— 

— 

— 

5  weeks . 

..  putrid 

moderate 

slight 

slight 

slight 

— 

— 

— 

— 

6  weeks . 

..  putrid 

moderate 

slight 

slight 

— 

— 

— 

— 

— 

9  weeks . 

..  moderate 

slight 

— 

— 

— 

— 

— 

— 

. - 

*  Alternate  method  used.  Permanganate  10  times  stronger  than  normally  used. 


waste.  Corn  waste  having  a  strong  cow  odor  was  treated  with 
30,  40  and  50  per  cent  nitrate  dosage  rates.  The  entire  volume 
of  corn  waste  was  added  to  the  lagoons  during  a  single  day. 
Two  weeks  after  treatment  the  wastes  were  no  longer  milky 
white  in  appearance.  At  the  end  of  four  w^eeks  following  a 
period  of  heavy  rains  the  experiment  was  discontinued.  No 
gassing  or  scum  formation  had  occurred.  B.  O.  D.  reductions 
varied  from  66  to  76  per  cent,  according  to  the  dosage  rate. 
No  odor  characteristic  of  anaerobic  decomposition  of  corn  waste 
was  detected  although  a  slight  amount  might  have  formed  and 
been  masked  by  the  cow  odor  which  remained  to  the  end  of 
the  test. 

For  practical  application  of  the  nitrate  treatment,  it  is  neces¬ 
sary  to  know  accurately  the  volume  of  waste  and  its  strength. 
The  cost  of  nitrate  treatment  is  high  but  compares  favorably 
vith  the  chemical  or  biological  treatments  when  consideration  is 
:  iven  to  interest  on  the  plant  investment  and  depreciation  of 
<be  last  two  methods  of  treatment.  The  average  pea  waste 
as  a  5-day  B.  O.  D.  of  about  1500  p.p.m.  The  cost  of  sodium 
trate  for  treating  such  a  waste  would  be  0.4  cents  per  case, 
nee  the  cost  bears  a  direct  relationship  to  the  strength  of 
'  e  waste,  good  housekeeping  methods  about  the  cannery  would 
d  materially  in  reducing  the  cost  of  treatment. 

Experiments  on  the  use  of  sodium  nitrate  in  biological  filters 
eating  cannery  waste  were  limited  owing  to  lack  of  available 
ne.  This  work  was  carried  out  partly  by  the  National  Can- 
rs  Association  and  partly  as  the  result  of  suggestions  given 
us.  At  one  filter  treating  waste  from  the  packing  of  corn, 
natoes,  and  lima  beans,  the  addition  of  sodium  nitrate 
minated  odor  formation.  At  another  high  rate  filter  treating 
n  waste  only  the  use  of  200  pounds  of  sodium  nitrate  per 
y  was  accompanied  by  a  desirable  increase  in  pH  of  the 
er  effluent  and  change  in  type  of  flora  on  the  filter.  Reduc- 
n  in  the  amount  of  lime  used  to  control  the  pH  effected  a 
/ings  sufficient  to  cover  the  cost  of  the  sodium  nitrate  used. 
.  a  third  filter  treating  a  mixture  of  corn  waste  and  domestic 
wage  the  addition  of  200  pounds  of  sodium  nitr&te  per  day 


to  a  flow  of  approximately  750,000  gallons  corrected  in  a  short 
time  abnormal  pH  odor  conditions.  At  each  of  these  treat¬ 
ment  plants  the  nitrate  treatment  was  begun  after  abnormal 
conditions  had  developed.  It  is  believed  that  the  use  of  sodium 
nitrate  at  lower  dosage  rates  starting  at  the  time  the  disposal 
plant  begins  to  operate  would  prove  to  be  more  effective. 

References 

(1)  Fales,  A.  L.,  J.  Ind.  Eng.  Chem.,  21,  216  (1929). 

(2)  Carpenter,  W.  T.,  Water  Works  and  Sewage,  79,  175  (1932). 

POTASH  INFLUENCES  TOMATO  YIELD 
AND  QUALITY 

According  to  Dr.  Jackson  B.  Hester,  Soil  Technologist  of 
the  Campbell  Soup  Company,  the  influences  of  potash  fertiliza¬ 
tion  upon  the  yield  and  quality  of  tomatoes  depends  on  method 
of  application  to  a  large  extent.  Direct  application  of  larger 
amounts  of  potash  in  the  row  under  the  plants  may  reduce 
rather  than  increase  yields.  When  broadcast  or  applied  as  a 
side-dressing,  average  yields  were  more  than  doubled.  As  the 
potash  content  of  the  tomato  fruit  was  increased,  there  was  a 
corresponding  increase  in  the  desirable  qualities,  percentage  of 
pulp,  solids,  sugars,  and  vitamins. 

STARTER  SOLUTIONS  FOR  TOMATOES 

In  summarizing  experiments  at  Geneva,  New  York,  Professor 
C.  B.  Sayre  says,  “The  mixture  of  two  parts  of  Ammo-Phos 
11-48  and  one  part  nitrate  of  potash  proved  as  effective  and  less 
expensive  than  any  other  combination  tried  in  this  test.  Increas¬ 
ing  the  concentration  and  reducing  the  amount  of  solution  per 
plant  increased  its  effectiveness  within  the  limits  tested.  Nutrient 
solutions  containing  N,  P,  and  K  were  more  effective  than 
solutions  lacking  any  one  of  these.  Starter  solutions  are  parti¬ 
cularly  effective  with  southern  grown  plants  which  are  likely 
to  be  low  in  minerals  at  the  time  they  are  transplanted.” 
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WANTED:  A  Better  Name  For  Canned  Foods 

by  "BETTER  PROFITS" 

Special  Correspondent  of  “The  Canning  Trade’* 


Bob”  white  did  a  splendid  job  in  reporting  for 
our  readers  the  Tennessee  -  Kentucky  Round 
Table  held  February  11th  at  their  annual  conven¬ 
tion.  This  column  commented  on  the  program  in  last 
week’s  issue  and  here  goes  again ! 

Invaluable  sales  and  merchandising  suggestions  were 
made  at  this  gathering.  It  seems  as  if  any  canner 
present  ought  to  have  gone  home  to  start  forthwith  to 
be  a  better  sales  organizer.  They  would,  except  for 
the  fact,  as  Mark  Twain  reported  about  the  weather: 
“There  is  more  said  about  it  and  less  done  about  it 
than  anything  I  know  of!”  This  saying  applies  with 
even  more  force  to  the  canner  and  sales  problems. 
They  think  and  talk  about  them  interminably;  they 
scour  the  country  for  able  speakers  at  conventions; 
trade  papers  with  their  suggestions  for  the  improve¬ 
ment  of  sales  technique  are  largely  subscribed  to  and 
widely  read,  still — the  industry  so  far  is  in  the  dol¬ 
drums  for  want  of  better  selling. 

Raise  the  cry  of  “better  quality,”  beat  the  drums 
calling  the  canners  into  action  in  connection  with  better 
service,  demand  better  labels,  ask  that  can  sizes  be 
simplified,  in  short,  ask  almost  anything  of  the  canner 
except  better  selling  and  you’ll  get  action  spelled  with 
a  capital  C.  But  even  suggest  that  sales  methods  be 
improved,  that  more  direct  representatives  be  em¬ 
ployed,  and  you  will  be  given  sixteen  assorted  reasons 
why  this  and  that  is  all  right  for  the  “big”  canner, 
but  it  will  not  work  for  the  speaker  1  I  am  sometimes 
almost  convinced  that  canners  as  a  whole  are  the  small¬ 
est  thinking  set  of  men  in  any  industry  in  the  world, 
and  then  some  individual  rises  above  the  mass  and  I 
am  encouraged  again  into  looking  for  leadership  in 
the  building  of  constructive  sales  campaigns. 

At  this  round  table  Mr.  Sturdy,  from  the  stores  of 
his  wide  experience,  spoke  wisely  when  he  posted  can¬ 
ners  on  methods  for  appearing  successfully  before  con¬ 
sumer  groups.  What  is  more,  he  certainly  called  a 
spade  a  spade  when  he  asked  for  constructive  thinking 
along  the  lines  of  some  substitute  for  the  phrase  “can¬ 
ned  foods.”  It’s  well  to  give  credit  to  the  frozen  foods 
people  for  making  a  virtue  out  of  a  necessity  when  set¬ 
ting  upon  the  phrases,  “frosted  foods,”  “quick  frozen 
foods”  and  so  on,  but  I  am  inclined  to  censure  some¬ 
what  others  besides  the  canners  for  the  failure  of  the 
industry  to  adopt  long  ago  phrases  more  attention- 
compelling,  more  descriptive  of  the  foods  than  those 
time-worn  ones  we  have  all  used  so  long.  It’s  true  that 
along  with  the  rest,  the  writer  has  never  tried  to  go 
further  afield  than  the  use  of  the  phrase  “Canned  good 
things”  instead  of  “Canned  foods”  and  over  the  years 
he  along  with  all  the  rest  attempting  to  help  canners 
sell  more  goods  profitably,  has  lost  valuable  time  that 
might  have  been  profitably  employed  in  painting  word 
pictures  for  canners  and  consumers  of  the  delicacies 


in  tin  that  are  certainly  a  great  deal  more  than  just 
canned  foods. 

We  speak  of  leaders  and  in  this  field  of  nomenclature 
we  find  them  as  well  as  elsewhere.  How  effective  their 
leadership  may  prove  to  be  time  alone  will  tell.  With 
proper  support  and  co-operation  it  may  go  a  long  way. 
For  instance,  at  my  right  is  a  can  of  “Flavorheld”  vac¬ 
uum  packed  sweet  peas.  On  my  left  is  a  similar  can  of 
“Freshlike  corn”  and  for  the  life  of  me  I  can’t  decide 
which  phrase  I  like  better,  as  indicative  of  a  new  trend 
in  product  labeling  and  description.  The  two  names 
are  so  basically  alike  just  as  “fresh  frozen”  and 
“frosted”  and  “quick  frozen”  are  so  alike  that  a  con¬ 
sumer  is  attracted  to  a  product  so  designated  much 
more  quickly  than  she  would  be  by  the  term  “frozen.” 
Or  “Canned  Peas”  or  “Canned  Corn.” 

Granted  we  have  leaders  in  the  better  description  of 
“canned  foods,”  will  we  get  anywhere  with  this  more 
descriptive  naming  of  things  in  cans?  In  a  few  years 
more  will  all  housewives  look  for  a  can  of  vacuum 
packed  vegetables  under  the  names  set  forth  or,  will 
every  housewife  still  be  looking,  often  in  vain,  for  a 
few  more  cans  of  the  foods  she  liked  so  well  and  as 
she  puts  it,  “Under  a  name  that  was  funny  but  it 
sounded  something  like  it  meant  something  about  the 
flavor.”  Or,  thinking  of  the  other  brand  she  might 
remember,  “It  sounded  as  if  the  corn  was  fresh.” 

It’s  my  first  opinion  that  we  will  still  be  confused 
about  most  of  the  vacuum  packed  foods  except  those 
under  distinctive  names,  fixed  in  our  consciousness  by 
continued  use  of  products  labeled  under  those  names 
over  a  long  period.  A  very  few  canners  will  be  able 
during  this  time  to  fix  the  descriptive  name  of  their 
goods  in  the  minds  of  consumers  by  means  of  advertis¬ 
ing,  but  the  majority  will  never  get  further  in  doing 
this  than  the  confines  of  the  limited  territories  in  which 
they  distribute  canned  foods.  At  the  same  time,  brands 
on  the  market  a  long  time  before  this  descriptive  label¬ 
ing  hit  us  will  have  gone  along  in  their  own  way  estab¬ 
lishing  themselves  in  the  minds  of  consumers  by  means 
of  a  trade-mark  that  means  nothing  as  far  as  identi¬ 
fying  a  vacuum  packed  product  is  concerned. 

Let  us  assume  for  the  purpose  of  this  article  that 
the  vacuum  method  of  packing  foods  in  tin  is  an  ad¬ 
vance  over  previous  methods.  Let  us  assume  too  that 
a  committee  of  canners  appointed  by  the  national  asso¬ 
ciation  have  decided  that  a  certain  phrase  best  de¬ 
scribes  the  flavor  and  appearance  of  this  vacuum  pack. 
In  convention  assembled,  with  all  the  pomp  of  a  legiti¬ 
mate  stage  production,  let  this  new  phrase,  or  even  an 
old  one  if  it  is  the  best  that  can  be  coined,  be  introduced 
as  the  identifying  phrase  for  the  foods  we  prepare 
daily  in  our  factories.  Pages  of  publicity  would  ensue, 
housewives  the  country  over  would  be  anxious  to  buy 
and  eat  foods  packed  under  this  phrase.  One  would 
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tell  another  and  the  sales  of  canned  good  things  in  tin 
would  increase.  Then  let  every  canner  employing  the 
vacuum  process  be  empowered  to  use  the  phrase  on 
his  own  brand,  until  in  every  cross-road’s  store  in  the 
land  you  could  find  good  tasty  foods  under  this  phrase 
and  in  tin.  Going  a  step  further,  persuade  every  can¬ 
ner  using  some  other  phrase  to  stop  using  it  and 
employ  the  one  selected  instead. 

If  this  be  socialism,  let  me  be  blamed  for  advocating 
it,  but  do  not  condemn  me  entirely  until  you  have 
finished  reading.  If,  in  the  opinion  of  the  committee, 
this  selected  phrase  is  the  best  that  can  be  found  at  the 
time  at  least,  for  describing  this  pack,  surely  all  will 
benefit  by  its  use.  If,  as  we  often  hear,  the  chain  is  no 
stronger  than  its  weakest  link,  why  not  bolster  up  the 
smaller  canner  until  he  grows  in  business  stature  until 
on  a  par  with  us?  Writers  other  than  the  author  of 
this  weekly  column  fear  the  inroads  of  frozen  foods 
will  soon  be  felt  by  canners.  Admitting  this  to  be  the 
case,  why  not  make  common  cause  against  this  com¬ 
petitor  for  the  consumer  dollars  to  be  spent  for  food? 
If  a  single  canner  can  do  well  in  popularizing  his 
brands  packed  under  vacuum  by  labeling  them  descrip¬ 
tively,  surely  a  hundred  canners  using  the  same  phrase 
can  do  a  lot  more.  In  the  end,  as  housewives  become 
accustomed  to  the  values  under  this  phrase  labeling 
they  will  be  less  and  less  content  to  accept  as  substi¬ 
tutes  frozen  foods  with  the  need  as  always  for  special 
handling  in  the  home  and  kitchen. 

Frankly,  I  am  afraid  the  time  has  passed  during 
which  a  few  leading  canners,  backed  by  huge  adver¬ 
tising  appropriations,  can  hold  off  consumer  interest 
in  new  prepared  foods.  It  is  now  time  for  all  canners 
to  decide  to  co-operate  as  far  as  possible  in  an  attempt 
to  hold  and  increase  consumer  interest  in  prepared 
foods  in  tin.  Canners  have  their  local  associations, 
they  have  the  powerful  national  association,  food 
brokers  in  their  groups  will  back  the  action  of  the 
national,  their  bread  and  butter  is  at  stake  in  this 
struggle.  Wholesale  food  distributors  will  welcome 
attempts  to  hold  business  for  canned  delicacies  in  tin, 
inasmuch  as  their  business  is  founded  on  the  distribu¬ 
tion  of  such  commodities.  Not  every  wholesale  grocer 
is  also  a  distributor  for  frozen  foods.  More  jobbers 
nay  take  on  such  distributorships  unless  canners  make 
i  concerted  attempt  to  hold  the  trade  rightfully  theirs. 
3uch  an  effort  as  I  have  suggested  would  keep  count 
ess  numbers  of  wholesalers  from  entering  into  compe- 
ition  with  themselves. 

Do  not  try  to  laugh  off  this  warning  on  top  of  many 
•thers  that  frozen  goods  are  selling  in  greater  volume 
11  the  time.  Do  not  fool  yourselves  into  thinking  that 
ales  of  frozen  foods  will  not  interfere  with  those  of 
anned  foods.  It  is  extremely  doubtful  if  frozen  foods 
ave  created  as  much  as  ten  per  cent  of  new  users  of 
repared  foods.  On  the  contrary,  in  case  after  case 
e  find  consumers  formerly  using  canned  foods  on 
leir  tables  who  are  now  stocking  their  electric  refrig- 
rators  with  frozen  foods.  And  they  are  not  buying 
anned  foods  in  tin.  Mr.  Sturdy  is  right  in  warning 
s  we  need  to  freshen  up  our  sales  approach,  but  I’ll 
0  a  step  further  and  warn  you  that  the  matter  is  too 
ig  for  an  individual  to  handle,  it  requires  action  by 
le  industry  as  a  whole.  Let’s  have  it! 


Increase  Capacity  lOOfo  to  400% 
on  Stringless  Green  Beans 


Model  F  Snipper 


The  CRCO  Model  F  Snipper — result  of  20 
years  experience  and  engineering  research — is 
a  distinct  departure  from  all  standard  designs 
and  principles  found  in  other  snippers. 

The  results,  as  demonstrated  in  three  years  of 
actual  operation  in  bean  packing  lines  from 
coast  to  coast  show  that  the  model  F  has  a 
capacity  from  100%  to  400%  greater,  depend¬ 
ing  on  the  size  and  condition  of  the  beans. 
This  startling  increase  in  capacity  is  secured 
with  the  same  number  of  operators  at  each 
picking  table — thus  showing  a  definite  re¬ 
duction  in  labor  costs  per  ton. 

Continuous  in  operation,  like  all  CRCO  Snip¬ 
pers,  the  Model  F  requires  no  attention  other 
than  feeding— and  the  design  of  the  cylinder 
pockets  prevents  a  bean  being  snipped  more 
than  once.  The  taper  of  the  bean  governs 
the  length  of  the  snip,  and  every  cut  is  clean 
drawn  without  crushing  or  bleeding. 

In  these  days  when  factory  whistles  are  bug¬ 
les,  too,  such  efficiency  and  economy  is  well 
worth  investigating. 

Send  For  Bulletin  F-l  and  Prices 


ChlsfioInfHifJerCo, 

NIAGARA  FALLS.  N.  Y.  CHICAGO.  ILL.  COLUMBUS.  WIS. 

JAS.  Q.  LEAVITT  &  CD..  OGDEN.  UTAH,  and  SEATTLE.  WASH. 

W.  D.  CHISHOLM.  NIAGARA  FALLS.  CANADA 
A.  K.  ROBINS  &  CO..  Inc..  BALTIMORE.  MD. 

LENFESTEY  SUPPLY  CO..  TAMPA.  FLA. 
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GRAMS  of  INTEREST 


NEW  DEFINITION  OF  “AREA  OF 
PRODUCTION” 

Under  date  of  March  12th  General 
Phillip  B.  Fleming,  Administrator  of  the 
Wage  and  Hour  Division  of  the  Fair 
Labor  Standards  Act,  issued  new  reg¬ 
ulations  which  repeal  and  supersede  all 
regulations  previously  issued  defining  the 
term  “Area  of  Production,”  and  which 
become  effective  April  1st,  1941.  That 
portion  of  the  new  regulations  affecting 
the  canning  industry  reads: 

%536.1  “Area  of  'production”  as  used 
in  section  7  (c)  of  the  Fair  Labor  Sta^id- 
ards  Act.  An  employer  shall  be  regard¬ 
ed  as  engaged  in  the  first  processing  of 
any  agricultural  or  horticultural  com¬ 
modity  during  seasonal  operations  within 
the  “area  of  production”  within  the 
meaning  of  section  7  fc) : 

(a)  if  all  the  commodities  processed 
come  from  farms  in  the  general  vicinity 
of  the  processing  establishment  and  the 
number  of  employees  there  engaged  in 
such  processing  does  not  exceed  ten. 

%536.2  “Area  of  production”  as  used  in 
section  13  (a)  {10)  of  the  Fair  Labor 
Standards  Act.  An  individual  shall  be 
regarded  as  employed  in  the  “area  of 
production”  within  the  meaning  of  sec¬ 
tion  13  (a)  (10)  in  handling,  packing, 
storing,  ginning,  compressing,  pasteur¬ 
izing,  drying,  preparing  in  their  raw  or 
natural  state  or  canning  of  agricultural 
or  horticultural  commodities  for  market, 
or  in  making  cheese  or  butter  or  other 
dairy  products: 

(a)  if  he  performs  those  operations 
on  materials  all  of  which  come  from 
farms  in  the  general  vicinity  of  the  es¬ 
tablishment  where  he  is  employed  and 
the  number  of  employees  engaged  in 
those  operations  in  that  establishment 
does  not  exceed  ten. 

LABELING  SURVEY  TO  GET  UNDER  WAY 

Elmo  Roper  will  conduct  the  labeling 
survey  authorized  at  the  annual  conven¬ 
tion  of  the  National  Canners  Associa¬ 
tion  in  Chicago.  This  decision  was 
reached  by  the  Labeling  Committee  after 
careful  preliminary  study  of  the  prob¬ 
lems  involved  in  the  work.  The  survey 
will  be  nation-wide  and  adequate  in 
scope  to  develop  on  a  factual  basis  the 
views  of  a  representative  cross-section 
of  consumers.  The  high  standing  of 
Mr.  Roper  and  his  organization  in  the 
field  of  public  opinion  assures  both  the 
adequacy  and  accuracy  of  the  work. 

SPIEGEL,  FORMER  GROCERS  PRESIDENT. 

DIES 

Christian  W.  Spiegel,  former  president 
of  the  San  Francisco  Retail  Grocers  As¬ 
sociation  and  of  the  California  State 
Association,  passed  away  at  San  Fran¬ 
cisco,  March  8th,  following  a  short 
illness.  He  was  48  years  of  age. 


WILLIAM  F.  (BILL)  RICHTOR  RETURNS 
TO  CAMSE 

An  announcement  is  received  from 
the  Gamse  Lithographing  Company,  Inc., 
Baltimore,  Md.,  of  the  appointment  of 
W.  F.  Rightor,  Jr.,  as  manager  of  sales 
of  their  can  label  division.  Back  of 
this  announcement  is  quite  a  story,  most 
of  which  ties  in  with  the  history  of  the 
canning  industry  the  past  twenty-four 
years.  Bill  Rightor  first  entered  the 
Gamse  organization  back  in  ’16  just  in 
time  to  resign^  to  join  the  army.  After 
the  Armistice,  Rightor  returned  to  Gamse 
traveling  for  them  over  the  eastern  half 
of  the  United  States.  From  1928  to 
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1933  he  was  with  the  National  Can  Com¬ 
pany,  when  he  became  the  Director  of 
the  Field  Service  Department  of  the  De¬ 
partment  of  Treasury,  State  of  Indiana. 
In  this  capacity  he  has  been  in  close 
touch  with  the  Indiana  canners,  advising 
them  on  their  tax  and  Social  Security 
problems.  After  eight  years  in  this  po¬ 
sition  he  decided  to  retui-n  to  Gamse 
where  he  found  a  thoroughly  modern 
plant  capable  of  producing  the  finest 
labels  for  all  package  goods.  Welcome 
home.  Bill! 

HOW  N.  C.  A.  IS  MEETING  THE 
CONSUMER  CHALLENGE 

Wilmot  P.  Rogers,  advertising  direc¬ 
tor,  California  Packing  Corporation,  San 
Francisco,  Calif.,  acted  as  chairman  of 
the  day  recently  when  Miss  Ruth  At¬ 
water,  director  of  home  economics.  Na¬ 
tional  Canners  Association,  spoke  before 
the  San  Francisco  Advertising  Club  at 
a  luncheon  gathering  at  the  Palace 
Hotel.  Her  topic  was:  “How  the  Nation¬ 
al  Canners  Association  Is  Meeting  the 
Consumer  Challenge.” 


CAN  MANUFACTURERS  ESTABLISH 
RESEARCH  DIVISION 

The  Board  of  Governors  of  the  Can 
Manufacturers  Institute,  Inc.,  has  an¬ 
nounced  the  creation  of  a  Research  Di¬ 
vision  as  an  integral  part  of  the  Institute 
organization  and  designed  to  conduct 
special  studies  of  industrial,  technical 
and  marketing  problems  of  common  in¬ 
terest  to  the  can  manufacturers  and  re¬ 
lated  industries.  The  Division  will  be 
under  the  control  of  an  Administrative 
Committee,  composed  of: 

D.  M.  Heekin,  Secretary  and  Treasurer, 
Heekin  Can  Company,  Cincinnati, 
Ohio,  Chairman. 

A.  A.  Morse,  Executive  Representative, 
American  Can  Company,  New  York, 
New  York,  Vice-Chairman. 

J.  F.  Hartlieb,  President,  Continental 
Can  Company,  New  York,  New  York. 
Mr.  Geo.  A.  Milton,  Sr.,  President,  Geo. 
A.  Milton  Can  Co.,  Brooklyn,  New 
York. 

Ml*.  L.  F.  Gieg,  President,  Crown  Can 
Company,  N.  Philadelphia,  Penna. 

Mr.  H.  K.  Taylor,  President,  Geo.  D. 
Ellis  &  Sons,  Inc.,  Philadelphia,  Penna. 

Mr.  H.  Ferris  White,  Vice-President,  Can 
Manufacturers  Institute,  Inc.,  Wash¬ 
ington,  D.  C. 

The  Research  Division  of  the  Can  Man¬ 
ufacturers  Institute,  with  offices  in  the 
Lincoln  Building,  will  be  organized  and 
directed  by  Dr.  Miller  McClintock,  tech¬ 
nical  director  of  the  Advertising  Re¬ 
search  Foundation  and  executive  officer 
of  the  Traffic  Audit  Bureau,  Inc.  The 
other  principal  members  of  the  staff  are 
Miss  Mary  Pentland,  former  advertising 
agency  executive,  and  Mr.  Karl  Brown, 
business  analyst. 


DAVIS  TO  MANAGE  HAYWOOD 
CANNERY 

Frank  M.  Davis  has  succeeded  L.  E. 
Leopard  as  Manager  of  the  Haywood 
County  Mutual  Cannery  at  Hazlewood, 
N.  C. 


CHERRY  CONTEST  WINNERS 

Miss  L.  F.  Ramsey,  Ramsey’s  IGA 
Store,  Newton,  Kansas,  won  the  $25.00 
first  prize  offered  by  the  American  Can 
Company  in  their  display  letter  contest 
featuring  canned  cherries  during  the 
month  of  February.  This  contest  tied  in 
very  nicely  with  the  National  Cherry 
Week  conducted  by  the  cherry  canners, 
and  grocers  responded  generously  to  the 
event.  Second  prize  of  $10.00  was 
awarded  to  Floyd  Capps,  Townsend 
Grocery,  of  Phillipsburg,  Kansas.  Five 
dollar  prizes  were  awarded  to  the 
writers  of  the  ten  next  best  letters 
received. 
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UNION  SIGNS  CANNERY  WORKERS 

Seabrook  Farms,  Deerfield  Packing 
Company  and  the  other  C.  F.  Seabrook 
enterprises  here  have  signed  a  closed 
shop  A,  F.  of  L.  contract  covering  up 
to  500  year-round  employees,  ending 
Seabrook’s  long  opposition  to  unionism. 

The  same  A.  F.  of  L.  union  (Amal¬ 
gamated  Meat  Cutters  and  Butcher 
Workmen  of  North  America)  has  signed 
up  Hurff  Packing  Company  at  Swedes- 
boro,  N.  J.,  and  is  organizing  now  at 
Ritter’s,  Pritchard’s  and  other  South 
Jersey  packing  plants.  The  same  union 
controls  employees  in  the  A.  &  P.  and 
American  Stores  chains  in  the  East,  and 
promised  through  this  hookup  to  help 
push  Seabrook  products. 

Seabrook  has  been  known  as  the 
“Henry  Ford  of  agriculture.”  His  in¬ 
dustrialized  farms  are  rated  largest  of 
their  kind  in  the  nation;  he  himself  was 
called  to  Russia  early  in  the  Soviet  re¬ 
gime  as  engineering  adviser  on  organiz¬ 
ing  collective  farms.  His  assembly-line 
packing  plant  is  rated  largest  single 
unit  in  frozen  foods  industry,  selling 
chiefly  to  Frosted  Foods  under  Birdseye 
label,  and  also  a  sizeable  pack  of  canned 
foods.  The  plant  pi’ocesses  the  products 
of  25,000  acres  of  New  Jersey  and 
Pennsylvania  farm  land. 

A.  F.  of  L.  work-permit  cards  will 
cover  the  up  to  3,000  summer  extras. 
Permanent  help  get  raises,  seniority,  job 
preference,  and  a  week’s  vacation  with 
pay — including  the  farm  labor. 


ONARCA  CANNERY  UNDER  NEW 
OWNERSHIP 

The  large  and  long  established  Corn 
Canning  Plant  at  Onarga,  Illinois  has 
been  purchased  by  two  prominent  Chi¬ 
cago  men.  The  new  owners  are  Dr. 
Karl  A.  Meyer,  one  of  Chicago’s  leading 
physicians  and  surgeons,  head  of  Cook 
County  Hospital,  and  a  member  of  the 
Board  of  Trustees  of  the  University  of 
Illinois,  and  Mrs.  J.  H.  Brunwasser,  own- 
(‘r  of  the  Tom  Murray  Company,  one  of 
Chicago’s  oldest  and  largest  tailoring 
establishments.  Dr.  Meyer  and  Mr. 
Brunwasser  are  owners  of  several  thou- 
and  acres  of  land  near  Onarga,  and 
iiuch  of  the  corn  grown  for  the  canning 
actory  will  be  produced  on  their  own 
'lodel  farms.  Dr.  Meyer  was  born  near 
narga,  and  as  a  young  man  worked  in 
le  canning  factory.  Several  new  build- 
igs  will  be  added  to  the  factory,  and 
le  latest  and  most  modern  equipment 
ill  be  installed.  Only  corn  will  be 
•icked  this  year,  but  later  other  items 
ill  be  canned.  Mr.  William  Pressing 
s  been  engaged  as  superintendent.  Mr. 
essing  grew  up  in  the  corn  canning 
isiness.  For  many  years  he  was  asso¬ 
rted  with  his  brothers  in  the  operation 
the  W.  C.  Pressing  Company  of  Nor- 
dlk,  Ohio,  and  later  was  superintendent 
that  plant  when  it  was  operated  by 
andard  Brands,  Inc.,  The  Searle  Bro- 
rage  Company  of  Indianapolis  have 
en  appointed  exclusive  selling  agents 
;r  the  new  company. 


A  NEW  SLICER  FOR  FRUITS 

Originally  intended  to  slice  strawber¬ 
ries  for  cold  packing,  the  new  Townsend 
Slicer  offered  by  Townsend  Machinery 
Company,  Rome,  N.  Y.,  is  exceptionally 
adapted  to  handle  any  kind  of  small 
fruit  or  vegetable  that  may  be  sliced 
at  random  into  small  slices  of  uniform 
thickness.  Its  advanced  design  permits 
slicing  of  many  products  heretofore  con¬ 
sidered  impossible  to  cut  without  crush¬ 
ing.  All  working  parts  of  the  machine 


TOWNSEND  FRUIT  SLICER 


are  enclosed  within  the  cabinet.  In  ad¬ 
dition  to  protecting  the  mechanism  from 
dirt  and  the  product  from  contamination, 
the  gleaming  white  exterior  aids  in  pro¬ 
moting  an  attitude  of  cleanliness  on  the 
part  of  employees. 

The  cutting  is  done  by  means  of  a 
series  of  thin  circular  stainless  steel 
knives,  slightly  serrated  and  ground  to 
a  keen  concave  edge.  These  knives  are 
easily  resharpened  using  a  small  oil 
stone  without  removing  them  from  the 
machine.  All  parts  coming  in  contact 
with  the  product  are  of  monel  metal 
which  is  immune  to  fruit  and  vegetable 
acids. 

The  machine  is  complete  with  motor, 
starting  switch  and  cord  ready  to  plug 
into  the  nearest  electric  light  line  or 
power  circuit. 


SOUTHERN  PACKING  COMPANY 
ACQUIRES  ANOTHER  PLANT 

Southern  Packing  Company,  Baltimore, 
has  purchased  in  its  entirety  the  plant  of 
the  Mt.  Airy  Canning  Company  at 
Mountain  Lake  Park,  Maryland,  and  will 
operate  this  season  packing  Alaska  and 
sweet  peas  and  golden  bantam  corn,  both 
in  whole  grain  and  cream  style.  The 
company  also  purchased  a  large  portion 
of  the  equipment  from  the  Mt.  Airy  plant 
at  Mt.  Airy,  which  it  has  moved  to  other 
Southern  Packing  Company  plants. 

DWYER,  CALPAC  SALES  EXECUTIVE 
DEAD 

James  J.  Dwyer,  Division  Sales  Direc¬ 
tor  for  the  California  Packing  Corpora¬ 
tion  with  offices  at  Chicago,  died  at  his 
desk  of  a  heart  attack  on  Saturday, 
March  15th.  Mr.  Dwyer  was  well  known 
to  the  food  trade  of  Chicago  having  had 
some  25  years  of  experience  in  the  food 
business  in  and  around  that  city.  Most 
of  the  prominent  figures  in  the  Chicago 
food  business  attended  the  funeral  held 
on  Tuesday,  March  18th. 

FIRE  DESTROYS  WAREHOUSE 

Eighteen  thousand  cases  of  tomatoes 
were  damaged  by  a  fire  that  destroyed 
the  warehouse  of  the  Kuhn  Cannery 
plant  at  Pattonsburg,  Missouri,  March 
7th. 

MARKETING  ACTIVITIES  OF  AGRICUL¬ 
TURAL  COOPERATIVES  TO  CONTINUE 

California  State  Director  of  Agricul¬ 
ture  W.  B.  Parker  attended  a  conference 
of  managers  of  farmers’  cooperatives  at 
Del  Monte,  Calif.,  March  15,  and  ex¬ 
pressed  the  opinion  that  the  marketing 
functions  of  agricultural  cooperative 
agencies  will  continue,  despite  the  growth 
of  State  agricultural  marketing  pro¬ 
grams.  He  said  that  activities  in  which 
cooperatives  could  best  serve  include  sup¬ 
porting  the  enactment  of  proper  legis¬ 
lation,  aiding  members  of  cooperatives 
to  secure  the  benefits  of  such  marketing 
laws,  and  aiding  the  State  Department 
of  Agriculture  in  applying  effective 
administration  of  marketing  laws. 


CANNED  FOODS  STOCKS  AND  SHIPMENTS  MARCH  1ST,  1941  (CASES) 

Compiled  by  N.  C.  A.  Division  of  Statistics 

Shipments  Shipments  Season 

Stocks  March  1st  durinf?  February  to  March  1st 


Commodity 

1940 

1941 

1940 

1941 

1940 

1941 

Tomatoes  . 

8,167,296 

10,097,970 

1,978,102 

2,000,355 

16,413,367 

18,116,930 

Tomato  Juice... 

.7,388,752 

4,934,245 

974,738 

1,675,736 

8,085,812 

8,667,212 

Corn  . 

9,673,119 

5,960,174 

1,332,166 

1,667,111 

12,971,610 

13,197,292 

Peas,  Alaska  .. 

1,581,986 

2,286,877 

519,429 

870,011 

6,436,913 

8,895,355 

Peas,  Sweet  .... 

5,562,977 

4,511,291 

1,043,358 

1,476,266 

10,170,720 

12,313,124 

Peas,  Total  .... 

7,144,963 

6,798,168 

1,562,787 

2,346,267 

16,607,633 

21,208,479 

Beans,  Green.... 

2,441,391 

1,809,357 

678,773 

721,012 

6,036,077 

6,691,333 

Beans,  Wax . 

641,677 

308,759 

98,302 

123,026 

951,189 

1,148,779 

Cherries,  P.R... 

464,941 

820,696 

135,965 

209,180 

2,665,041 

2,437,822 
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GET  ON  FRIENDLY  TERMS  WITH  PROFITS 

•  The  battle  for  profits  must  be  won  in  the  pro¬ 
duction  lines.  To  win,  you  must  have  efficient 
and  dependable  production  units — units  that  con¬ 
serve  production  time,  save  labor,  increase  yield, 
save  product,  step  up  volume  and  improve  quality. 
In  a  few  words;  Lanssenkamp  Equipment  will  put 
you  on  friendlier  terms  with  production  profits. 


W  The  Lanssenkamp  Circulatins  Reheater  supplies  a 
most  practical  and  economical  method  for  insuring  fill- 
ins  a  proper  temperature.  It  is  positive.  It  elimi¬ 
nates  "cold"  fills — banishes  "swells"  from  the  pack — 
assures  a  high  vacuum  in  every  can.  With  its  use  there 
is  no  necessity  for  sterilizing  the  product  after  enclos¬ 
ing.  The  Langsenkamp  Circulating  Reheater  avoids 
the  after-expense  occasioned  by  filling  cans  with  cold 
product  and  the  immediate  expense  of  sterilization. 
In  addition,  the  product  is  cleaned  of  all  objectionable 
matter  before  it  reaches  the  filler. 

The  product  is  brought  to  a  proper  filling  temperature  by  being 
circulated  (as  it  flows  through  a  stainless  steel  pipe)  through  a 
wrought  iron  cylinder  constantly  filled  with  live  steam.  (See  illus¬ 
tration.)  If  the  filling  operation  is  temporarily  discontinued  the  at¬ 
tendant  closes  a  valve  which  diverts  the  product  back  to  the  shell 
kettle  and  it  continues  to  circulate  until  filling  is  resumed.  No  scor¬ 
ching. 

Canners  using  theLakgsenkamp Circulating  Reheater  have  declared 
it  has  saved  many  times  its  cost  in  a  single  season. 


F.  H.  LANGSENKAMP  COMPANY,  Indianapolis,  Ind, 

**Efficiency  in  the  Canning  Plant** 


A  GALLON  FILLER  AS  DE¬ 
SIRABLE  AS  YOU  CAN  BUY 

W  The  Indiana  Gallon  Filler  wins 
friends  and  keeps  them.  It  can  be 
used  for  filling  any  free  flowing 
liquid  as  well  as  tomato  pulp.  It 
operates  on  the  "no  can.  no  fill" 
principle.  The  can  pushes  on  a 
lever  as  it  enters  the  machine, 
which  in  turn  opens  the  lower  ball 
valve,  filling  the  can.  No  adjust¬ 
ment  necessary.  Each  chamber 
machined  to  correct  dimensions. 
Compensating  attachment  permits 
variation  in  volume.  Completely 
sanitary,  easily  cleaned.  Sturdy 
construction.  Parts  coming  in  con¬ 
tact  with  product  corrosion  resis¬ 
tant.  Capacity,  30  cans  a  minute. 


PEA  GRADERS 
PEA  CLEANERS 
SAMPLE  GRADERS 
CLEAN-UP  MULLERS 
TOMATO  WASHERS  &  SCALOERS 
CORN  CLEANERS 
CORN  TRIMMERS 
SPINACH  WASHERS 
ASPARAGUS  PACKER 

All  of  our  usual  construction.  Let  us  have  your 
inquiries  for  these  and  any  special  machines. 


THE  SINCLAIR-SCOTTCO. 

“The  Original  Grader  Houee” 

BALTIMORE,  MARYLAND 


LRBELS 

ORIGINflL.RRTISTIC  IN 
COLOR  &  DESIGN 


INC. 

BALTimORE 

mo. 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

Cold  Crips  Canning  Acreage  and  Crop  Re¬ 
gions — Early  Canning  Crops  Hurt — Buying 
Active,  Market  Strong — Tomatoes  Moving 
Up — Transportation  Beginning  to  Worry. 

CROPS — ^With  the  urging  of  fu¬ 
tures  by  the  buyers  crop  possibili¬ 
ties  take  prominent  place  in  the 
minds  of  canners.  We  have  reached 
the  end  of  March  and  that  means 
planting  time  for  many  canning 
crops,  and  acreage  contracting 
time  for  all  vegetable  crops. 

The  Agricultural  Marketing 
Service  of  the  U.  S.  D.  A.  under 
date  of  March  19th  had  this  to  say 
about  truck  crops : 

“With  a  mass  of  frigid  air  roaring 
across  the  middle  and  eastern  States, 
at  mid-month,  winter  continued  to 
extend  a  withholding  hand  over 
farming  activities.  Commercial  truck 
crops  for  spring  and  early  summer 
harvest  are  getting  a  slow  start  in 
many  areas,  according  to  reports 
received  by  the  Agricultural  Market¬ 
ing  Service. 

Several  clear  days  early  in  March 
improved  growing  conditions  in  Cali¬ 
fornia  and  to  a  lesser  degree  in 
Texas.  Rain  and  hail  resulted  in 
damage  to  lettuce  in  Arizona.  Flor¬ 
ida  vegetables,  stricken  repeatedly 
by  wet  and  cold  weather  during  the 
winter,  were  able  to  make  little  re¬ 
covery  by  mid-March. 

Moisture  conditions  are  improved 
in  the  Southeastern  States,  but 
plant  growth  has  been  slight.  An 
absence  of  snow  cover  in  sections  of 
the  Northeast  is  unfavorable  for 
wintered-over  crops.  In  the  Pacific 
Northwest,  warm  and  sunny  days 
west  of  the  Rockies  have  enabled 
growers  to  begin  field  work  for 
early-sown  vegetables.” 

Right  now  the  effect  of  this  is  of 
aore  importance  to  the  marketing 
'f  spot  canned  foods,  as  it  means 
he  absence  of  severe  competition 
■y  fresh  vegetables,  leaving  the 
larket  to  the  canned,  but  it  also 
leans  that  there  will  be  no  early 
-inning  in  the  South  of  conse- 
uence,  nor  as  early  as  usual,  and 
lat  that  market  influence  will  be 
icking.  The  details  show  that  as¬ 
paragus  and  spinach,  the  crops 
vhich  come  to  the  canning  tables 
.rst,  have  been  retarded  and  hurt, 
nd  apparently  the  end  is  not  yet. 


These  details  all  mention  damage 
from  rain  and  cold,  and  all  the 
country  knows  that  that  holds  true  . 
right  up  to  the  end  of  this  week. 
“Warm  and  sunny  days”  can  also 
start  canning  crop  planting  in 
other  regions  as  well  as  the  north¬ 
west,  but  we  do  need  them.  Canned 
peas,  canned  snap  beans,  canned 
asparagus  and  canned  spinach  need 
no  boosts,  marketwise,  since  spot 
supplies  are  dwindling  rapidly,  and 
the  market  is  strong,  and  prices  in 
good  shape.  But  demand  will  be 
intensified  because  of  these  unfa¬ 
vorable  weather  and  crop  condi¬ 
tions,  the  dwindling  will  go  on  the 
longer,  as  well  as  harder,  and  that 
can  only  make  the  canned  foods 
market  the  stronger,  and  prices 
higher.  Spot  canned  foods  of  every 
kind  get  into  a  stronger  position 
with  the  passing  of  every  day. 

THE  MARKET — From  all  sides 
come  the  same  report,  market  is 
active  and  movement  unusually 
good,  with  assortments  badly  brok¬ 
en  and  many  wanted  items,  par¬ 
ticularly  in  the  better  grades, 
cleaning  out. 

Extra  standard  and  fancy  toma¬ 
toes,  particularly  in  the  21/2  size, 
are  a  job  to  And,  regardless  of 
price,  and  we  do  not  mean  that 
holders  have  been  holding  up  the 
buyers;  the  goods  are  practically 
gone.  Standard  tomatoes  are  still 
treated  as  an  unwelcome  stepchild 
in  the  remarks  of  many  market 
commentators,  and  yet  Is  are  now 
421/2  cents,  2s  671/2  cents;  21/2 
$1.00  and  10s  $3.00,  and  so  quoted. 
Where  they  have  good  standards 
holders,  now  all  strong  hands,  de¬ 
mand  higher  prices  than  these. 
There  are  spots  in  the  country 
where  lower  prices"  are  heard,  for 
reasons  that  are  hard  to  explain. 
But,  of  course,  if  a  man  does  not 
want  better  prices  who  is  to  blame 
but  himself,  provided  always,  of 
course,  that  the  quality  is  worthy 
of  better  or  full  market  prices. 

Corn  is  well  cleaned  up  in  this 
region,  with  strictly  fancy  shoe- 
peg  held  at  $1.05  to  $1.10;  extra 
standard  at  971/2  cents  to  $1;  10s 


are  all  gone.  In  fact  the  only  10s 
corn  on  which  quotations  could  be 
gotten  were  extra  standard  whole 
Evergreen  at  $5.00,  and  some  fancy 
whole  Golden  Bantam  at  $6. 

Standard  crushed  corn,  white  is 
bottom  at  75c,  with  most  wanting 
80  cents  or  better,  with  fancy 
crushed  at  $1.05,  in  fact  that  price 
seems  to  cover  Golden  Bantam  in 
either  crushed  or  whole  grain. 

In  peas  the  demand  has  been 
heavy  and  stocks  are  well  cleaned 
down.  Standard  Early  Junes,  as 
many  like  to  continue  to  term  them 
in  this  region,  are  871/2  cents  up; 
extra  sifted  from  $1.05  to  $1.20. 
We  saw  a  quotation  on  No.  303s 
Extra  Standard  Laxton  peas,  large, 
at  821/2  cents. 

Fancy  spinach  2s  are  quoted  at 
80  cents;  21/2S  at  $1  to  $1.05;  10s 
$3.40  to  $3.65. 

In  green  beans,  standard  cuts 
are  80  cents  up;  extra  standards 
85  cents,  with  10s  at  $3.50  and  up 
to  $4.75  for  fancy  beans.  Bean 
prices  are  just  about  nominal  in 
all  parts  of  the  country,  owing  to 
their  scarcity;  and  this  is  particu¬ 
larly  true  of  the  finer  grades  and 
styles  of  green  beans,  both  green 
and  wax. 

Sauerkraut  has  now  reached  80 
cents  for  2V^s;  70  cents  for  2s  and 
$2.75  for  10s. 

Fancy  10s  apples,  heavy  pack 
are  held  at  $3.95;  fancy  apple¬ 
sauce,  2s  80  cents  and  in  10s  at 
$4.00. 

Red  pitted  cherries  are  held  at 
$5.25  in  Baltimore,  for  10s. 

The  fruit  and  fish  markets  are 
in  strong  position,  with  demand  ac¬ 
tive  and  prices  firm.  These  items 
are  covered  in  other  market  re¬ 
ports  in  this  issue,  and  you  should 
read  those  market  reports,  because, 
after  all,  the  market  is  now  so 
small,  due  to  rapid  transportation, 
that  what  affects  one  region  affects 
all.  This  matter  of  transportation 
is  becoming  serious,  and  it  looks 
like  canned  foods  shipments,  even 
from  the  coast  will  have  to  be  all 
rail,  or  trucks.  And  as  shipping 
is  called  on  more  and  more  to  take 
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care  of  war  needs  the  situation  will 
grow  worse,  not  better,  so  far  as 
canned  foods  shipments  are  con¬ 
cerned,  despite  the  fact  that  they 
are  foods  of  the  most  important 
(in  war)  character. 

NEW  YORK  MARKET 

Likelihood  of  a  Food  Administrator — Buyers 
Trying  to  Cover — Prices  Advancing — New 
York  State  Quotes  Future  Peas  and  Beans — 
Some  Prices  on  Spinach — Government  Buy¬ 
ing  Citrus  Products — Fish  Operations 
Handicapped. 

By  “New  York  Stater” 

New  York,  March  20,  1941. 

THE  SITUATION — Continued 
strength  in  canned  foods  during 
the  week  has  vied  with  speculation 
in  trade  circles  as  to  the  ultimate 
effect  of  the  current  Administra¬ 
tion  program  to  consecrate  this 
country  as  “the  larder  of  the  de¬ 
mocracies.”  Disclosure  that  large 
quantities  of  foods  are  to  be 
shipped  not  alone  to  Britain,  but 
to  unoccupied  France,  Spain  and 
probably  other  nations,  has  again 
given  rise  to  discussion  among  gro¬ 
cery  operators  as  to  the  likelihood 
of  establishment  of  some  form  of 
Food  Administration  in  the  United 
States.  Many  trade  operators  are 
apparently  of  the  belief  that  some 
such  development  is  in  the  offing 
to  serve  as  coordinating  agency  in 
gearing  the  American  food  proces¬ 
sing  industry  to  the  stepped-up 
tempo  indicated  by  current  devel¬ 
opments.  It  is  encouraging,  how¬ 
ever,  to  note  that  the  industry  is 
much  better  prepared,  from  the 


standpoint  of  food  trade  spokes¬ 
men  already  in  emergency  govern¬ 
ment  service,  than  was  the  case 
with  the  first  World  War  when  a 
hastily-assemble'd  Food  Admini¬ 
stration  left  much  to  be  desired, 
from  the  standpoint  of  industry 
representation  as  well  as  recogni¬ 
tion  of  the  food  trade’s  practical 
operating  problems. 

THE  OUTLOOK — Wholesale  dis¬ 
tributors  continue  to  round  out  in¬ 
ventories,  wherever  possible,  and 
demand  for  futures  has  kept  up 
fairly  well  throughout  the  week. 
In  this  latter  connection,  it  is  re¬ 
ported  that  considerable  buying  in¬ 
terest  in  new  pack  southern  303 
tomatoes  has  developed.  Opening 
prices  on  northwestern  asparagus 
and  New  York  State  peas  and 
refugee  beans  were  announced  dur¬ 
ing  the  week,  and  provoked  a  fair 
amount  of  buying.  Domestic  de¬ 
mand,  coupled  with,  army  buying 
and  probable  export  demands,  is 
counted  upon  to  virtually  exhaust 
canners’  holdings  of  canned  vege¬ 
tables  before  the  new  packing 
season  gets  under  way. 

TOMATOES  —  Additional  British 
buying  of  southern  canned  toma¬ 
toes  is  reported  this  week,  follow¬ 
ing  up  the  reported  sale  of  a  block 
of  60,000  cases  to  the  United  King¬ 
dom  last  week.  Tomato  prices  con¬ 
tinue  to  rule  steady  to  higher,  can¬ 
ners  quoting  standards  for  prompt 
shipment  at  421/2-45  cents  for  Is, 
621/^-671/2  cents  for  2s,  95-$1.00 
for  21/2S,  and  $2.80  and  up  for  10s, 
f.  o.  b.  canneries.  On  extra  stand¬ 
ards  the  market  is  generally  quoted 
at  50  cents  for  Isi  75-771/2  cents  for 


2s,  $1.10  for  3s,  and  $3.50  for  10s, 
f.  o.  b.  canneries. 

PEAS — New  York  State  packers 
this  week  announced  opening  prices 
on  new  pack  peas,  offering  fancy 
sweets  on  the  basis  of  $1.30  for 

2- sieve;  $1.20  for  3-sieve,  $1.10  for 
4-sieve,  and  $1.05  for  5-sieve,  f.  0. 
b.  canneries.  The  market  in  the 
South  shows  continued  strength, 
standard  Alaskas  being  generally 
held  at  55  cents  for  Is  and  80  to  85 
cents  for  2s  on  the  4-sieve,  with 

3- sieve  at  60  cents  and  85  cents, 
respectively.  On  sweets,  extra 
standards  in  the  South  are  general¬ 
ly  held  at  a  range  of  95  cents  to 
$1.00,  f.  o.  b.  canneries,  with  stand¬ 
ard  ungraded  at  85  to  90  cents. 

CORN — The  market  has  been 
rather  quiet  this  week,  with  trad¬ 
ing  rather  limited.  Southern  pack¬ 
ers  continue  to  quote  standard  gen¬ 
erally  at  75  cents  for  crushed  ever¬ 
green  2s,  with  10s  at  $4.75  to  $5.00, 
while  on  extra  standard  the  market 
is  85  to  90  cents  on  2s.  Fancy  corn 
is  generally  firm  at  $1.00,  f.  o.  b. 
canneries. 

BEANS — New  York  State  packers 
this  week  quoted  out  futures  refu¬ 
gee  beans  on  the  basis  of  $1.60  for 
fancy  whole  1-sieve,  $1.45  for  2- 
sieve,  $1.22V-2  for  3-sieve,  with  cut 
beans,  4-sieve,  at  $1.02i/2>  5-sieve 
at  $1.00,  and  fancy  ungraded  at  95 
cents.  In  the  South,  packers  held 
firm  at  80  cents  inside  on  standard 
cut  beans,  with  10s  at  $3.50-$3.75, 
while  for  extra  standard,  95  cents 
is  the  market  on  2s,  regardless  of 
sieve. 


NEW  WAY 

LABELERS  and  CASERS 

NEW  WAY  EQUIPMENT  IS  PRECISION  BUILT 

NEW  WAY  LABELERS  are  FAST  .  .  .  DURABLE  .  .  . 
ECONOMICAL.  Speedy  resetting  over  a  wide  range  of  cans. 

NEW  WAY  CASERS  to  fit  EVERY  canner's  requirements  for 
size  and  speed  .  ,  .  new  internal  construction  insures  free 

flow  of  cans  and  uninterrupted  operation. 

NEW-WAY  CANNING  MACHINES  CO. 

HANOVER,  PENNSYLVANIA 
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SPINACH — An  independent  Cali¬ 
fornia  packer  this  week  came  out 
with  prices  on  spring  pack  spinach 
on  the  basis  of  771/2  cents  for  Is, 
90  cents  for  2s,  $1,10  for  21/2S  and 
$3.60  for  10s,  f.  o.  b.  coast.  Spinach 
holdings  in  the  tri-States  are  near 
the  vanishing  point,  the  market 
ruling  strong  at  75  to  80  cents  for, 
2s,  95  cents  to  $1.00  for  21/2S,  and 
$3.25-$3,50  for  10s,  standards,  f. 
o.  b.,  while  on  fancy,  80  cents  is 
bottom  on  2s,  $1.00-1,05  for  21/2S, 
and  $3.50  for  10s. 

NORTHWEST  ASPARAGUS — Prices 
on  1941  pack  Northwest  all-green 
asparagus  were  announced  here 
this  week  by  Walla  Walla  Canning 
Co.,  of  Walla  Walla,  Washinjrton. 
On  No.  2  tails,  $2.60  is  quoted  for 
colossal,  $2,571/2  for  mammoth, 
$2,521/2  for  large,  $2,421/2  for  me¬ 
dium,  $2,221/2  for  small,  and 
$2,421/2  for  blended.  On  No.  Is, 
prices  are  $2.05  for  large,  $1.95  for 
medium,  $1,771/2  for  small,  and 
$1.95  for  blended.  On  300s,  large 
is  posted  at  $1.95,  medium  at  $1.85, 
small  at  $1.75,  and  blended  at 
$1.85,  while  on  the  picnic  tin  large 
is  posted  at  $1,571/2,  medium  at 
$1,521/2,  small  at  $1.40,  and  blend¬ 
ed  at  $1,521/2.  All  prices  are  f.  o.  b. 
Walla  Walla,  shipment  50  per 
cent  when  packed  and  the  remain¬ 
der  prior  to  December  31,  carlot 
rate  of  freight  allowed  to  Portland 
or  Tacoma. 

CITRUS — Continued  Government 
buying  of  canned  citrus  for  relief 
distribution  has  further  strength¬ 
ened  the  market.  Florida  packers 
are  now  quoting  juice  at  55  cents 


for  unsweetened  2s,  with  fancy  sec¬ 
tions  at  75  cents.  In  Texas,  stocks 
are  reported  light  with  a  number 
of  canners  withdrawn.  The  market 
for  juice  is  quoted  at  54  cents  for 
unsweetened  2s  and  56I/2  cents  for 
the  sweetened,  with  the  46-ounce 
tin  $1.15  and  $1,221/2,  respectively, 
f.  o.  b.  Texas  cannery. 

OTHER  FRUITS — Buying  of  Cali¬ 
fornia  fruits  for  coast  shipment  is 
rather  slow  at  the  moment,  aside 
of  a  little  routine  replacement  buy¬ 
ing  on  cling  peaches,  fruit  cocktail, 
and  fruits-for-salad.  Buyers  are 
checking  rather  carefully  into  cur¬ 
rent  reports  of  rather  heavy  hold¬ 
ings  of  ’cots  and  Bartlett  pears. 
While  an  easy  market  on  any 
canned  foods  would  be  somewhat 
of  a  rarity,  there  is  apparently  a 
strong  suspicion  that  something  of 
that  nature  may  be  in  the  making 
in  the  case  of  the  fruits  mentioned. 

MAINE  SARDINES — With  stocks  in 
first  hands  exhausted  insofar  as 
Maine  canners  are  concerned,  the 
start  of  sardine  packing  in  New 
Hampshire,  where  no  State  law 
limiting  the  sardine  canning  season 
exists,  is  attracting  buyers’  atten¬ 
tion.  Limited  offerings  are  re¬ 
ported  on  a  new  size  9-ounce 
wrapped  quarters  at  $2.75,  can¬ 
nery.  Keyless  quarter  oil  decorat¬ 
ed  are  quoted  at  $4.00  f.  0.  b.  can¬ 
nery,  with  key  carton  quarter  oils 
at  $5.00. 

OTHER  FISH — Jobbers  are  oper¬ 
ating  hand-to-mouth  on  salmon, 
due  to  the  short  supplies  and  high 
prices  prevailing  on  the  coast,  and 
are  looking  for  resale  lots  when 


forced  into  the  market  for  replace¬ 
ments.  Prices  on  offerings  f.  o.  b. 
Seattle  hold  firm  and  unchanged, 
with  expectations  that  export  buy¬ 
ing  alone  can  handle  remaining 
unsold  stocks  in  first  hands  .  .  . 
Tuna  is  moving  better  and  is 
strongly  held  .  .  .  Shrimp  and  oys¬ 
ters  continue  in  limited  supply  in 
canners’  hands  and  are  firmly  held 
at  recently  advanced  price  levels 
.  .  .  California  Is  ovals  sardines 
and  No.  1  mackerel  meeting  with 
a  better  demand,  due  to  the  short¬ 
age  of  Maine  sardines. 


CHICAGO  MARKET 

Canners  Cautious  on  Futures — A  Ceiling  for 
Prices? — Tomato  Prices  Dragging — Grades 
of  Corn  Unavailable — The  Pea  Record — 
Asparagus  Prices  Much  Higher  —  Steady 
Volume  of  Bean  Business — Fruits  Selling. 

By  “Illinois” 

Chicago,  Mar.  20,  1941. 

THE  IDES  OF  MARCH  are  still  with 
us  but  the  income  tax  deadline  has 
come  and  gone  and  nearly  everyone 
has  heaved  a  sigh  of  relief. 

The  chief  points  of  interest  mar- 
ketwise,  during  the  past  week,  can 
be  summarized  as : 

1st:  The  appearance  of  more 
future  vegetable  quotations. 

2nd:  The  unfavorable  reaction 
of  the  trade  to  those  prices  that,  in 
comparison  with  1940  opening, 
showed  substantial  advances. 

3rd :  The  firm  position  of  canners 
generally  not  wishing  to  contract 
heavily  with  all  the  uncertainties 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  CANNING 


EQUIPMENT 


Tihiie  lUiN’innEiDi  Westminster,  Md. 

HUSKERS  —  CUTTERS  — TRIMMERS  —  CLEANERS 
SILKERS— WASHERS  and  GRINDERS 
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that  lie  ahead  for  the  next  packing 
season. 

This  has  brought  about  con¬ 
siderable  discussion  as  to  the  action 
of  the  Government  in  the  event  of 
substantial  price  advances.  Thus 
far,  the  Food  Division  of  0PM  has 
been  more  or  less  conspicuous  by 
its  silence  on  this  matter  of  prices, 
but  it  might  be  advisable  to  call 
attention  to  Barnard  M.  Baruch’s 
article  that  appeared  recently  and 
particularly  that  part : 

“There  is  no  system  of  price  con¬ 
trol  that  does  not  have  its  short¬ 
comings,  but  no  method  has  yet 
been  found  that  has  so  few  as  does 
that  of  placing  a  ceiling  over  all 
prices,  above  which  they  cannot 
rise,  but  below  which  they  are  free 
to  fall.  When  industry  has  reached 
full  capacity  and  price  fixing  is 
admittedly  necessary,  this  ceiling 
should  be  clamped  down.” 

There  are  many  who  seem  to 
think  that  it  is  only  a  question  of 
time  before  a  “ceiling”  will  be 
established  on  all  of  the  principal 
items  of  canned  foods. 

TOMATOES — The  talk  in  Indiana 
is  that  No.  21/0  standard  tomatoes 
will  reach  $1.00  factory,  before 
new  packing.  Canners  fortunate 
in  having  No.  2^^  tins  are  firm  in 
their  ideas  and  90c  factory,  is  the 
bottom  of  today’s  market. 

No.  2  tins  continue  in  a  listless 
way  with  60  to  62l^c,  shipping 
point,  still  the  prevailing  price. 
No.  10s  are  firmly  held  at  $3.00, 
factory,  for  the  standard  grade. 

Not  much  future  tomato  busi¬ 
ness  has  been  recorded  in  Chicago. 
Canners  are  experiencing  difficulty 
in  obtaining  proper  acreage  and  in 
some  cases  have  advanced  prices  to 
the  growers.  The  labor  problem 
is  bothering  all  of  them  as  large 
and  intensive  Government  activi¬ 
ties  throughout  Indiana  will  make 
it  difficult  for  canners  to  obtain 
proper  help. 

CORN — Unsold  spot  stocks  are 
getting  so  well  cleaned  up  that  new 
buying  is  somewhat  restricted.  80c 
factory,  seems  to  be  bottom  for 
No.  2  standard  cream  style  white 
throughout  this  section.  Standard 
cream  style  yellow  is  unobtainable. 
No.  1  tins  and  No.  10  tins  of  all 
grades  are  very  scarce.  No.  2  extra 
standard  cream  style  white  and 


yellow  corn  is  quoted  at  90c  to  95c 
factory,  with  fancy  cream  style  at 
$1.00  to  $1.05. 

Whole  kernel  corn  is  cleaning  up 
more  rapidly  and  $1.00  to  $1.05  for 
No.  2  fancy  whole  kernel  yellow  is 
the  ruling  figure. 

Future  corn  has  not  been  quoted 
freely.  Many  of  the  larger  corn 
canners  in  Illinois,  Iowa  and  Ohio 
have  refrained  from  coming  out 
with  quotations,  preferring  to 
know  just  what  their  acreage 
limitations  are  as  well  as  other 
controlling  factors. 

PEAS — If  there  are  any  doubting 
Thomases,  let  them  read  the  last 
report  of  shipping,  stock  on  hand, 
etc.,  as  recently  issued  by  the 
N.  C.  A.  It  certainly  is  some 
record,  a  record  that  would  have 
immediately  been  dubbed  as  utterly 
impossible  last  summer. 

Ordinarily  when  reports  reach 
the  buyers  that  acreage  is  to  be  in¬ 
creased,  it  has  an  effect  of  limiting 
future  contracts,  but  not  this  year. 
In  the  face  of  the  largest  pack  in 
1940  and  with  the  recent  informa¬ 
tion  that  canners  and  packers  of 
frozen  peas  plan  to  plant  approxi¬ 
mately  8  per  cent  more  acreage  in 
1941,  there  is  still  plenty  of  future 
pea  business  to  be  had  if  the  seller’s 
prices  are  not  too  high. 

ASPARAGUS — The  trade  was 
shocked  when  the  principal  All 
Green  Asparagus  canners  of  the 
Pacific  Northwest  named  opening 
prices  last  week  that  averaged, 
basis  No.  2  tins,  some  25  cents  per 
dozen  over  the  opening  of  1940.  A 
number  of  buyers  have  not  yet  re¬ 
covered  from  that  shock  but  in  the 
face  of  it  all  quite  a  volume  of 
business  has  been  booked. 

California  prices  are  expected 
soon.  No  one  knows  anything  about 
the  Illinois  and  Michigan  aspara¬ 
gus  possible  opening. 

BEETS — The,,  market  is  steady. 
Routine  buying  and  selling  only. 
Stocks  are  broken.  Some  scat¬ 
tered  future  bookings  have  been 
noted.  Prices  on  future  beets  aver¬ 
age  some  5c  a  dozen  on  No.  2  tins 
over  that  of  last  year. 

GREEN  AND  WAX  BEANS — Spot 
stocks  are  cleaning  up  rapidly. 
Steady  volume  of  business,  prin¬ 
cipally  fill-in  orders,  is  the  feature. 


No.  10  tin  all  grades  of  green  and 
wax  beans  are  practically  unob¬ 
tainable  throughout  Michigan  and 
Wisconsin.  No.  1  tins  are  in  a  like 
position. 

Most  green  bean  canners  have 
booked  as  heavily  on  futures  as 
they  care  to. 

SPINACH — Reports  from  Califor- 
'  nia  continue  discouraging.  The 
pack  is  likely  to  be  no  larger  than 
that  of  last  year  which  was  a  very 
small  one. 

Arkansas  is  still  booking  in  a 
limited  way  at:  No.  10  Arkansas 
spinach  at  $2.90,  No.  2^)  Arkansas 
spinach  at  85c,  No.  2  Arkansas 
spinach  at  65c  for  shipment  out  of 
the  spring  pack  which  is  expected 
to  get  under  way  within  the  next 
couple  of  weeks. 

EVAPORATED  MILK — The  higher 
prices  on  butter  and  cheese  plus 
a  very  large  demand  from  the  Red 
Cross  has  made  for  a  firm  market. 
$2.85  basis  Chicago  seems  to  be 
the  ruling  price  from  the  inde¬ 
pendent. 

CALIFORNIA  FRUITS  —  ExceSsive 
rainfall  on  the  Coast  is  said  to  have 
placed  the  coming  apricot  crop  in 
a  somewhat  precarious  condition. 
Cling  peaches  hold  their  gains. 
Buying  throughout  this  territory 
has  been  limited  since  the  recent 
advances. 

BERRIES-CHERRIES — No.  10  blue¬ 
berries  on  the  spot  are  selling  at 
$10.00.  Some  Maine  canners  are 
booking  SAP  basis.  No.  10  black¬ 
berries  are  quoted  at  from  $5.50 
to  $6.00  Coast.  In  cherries.  Royal 
Annes  are  cleaning  up  at  conces¬ 
sions.  The  pitted  red  market  is 
not  overly  strong. 

GRAPEFRUIT  AND  GRAPEFRUIT 
JUICE — From  the  Rio  Grande  Val¬ 
ley  of  Texas  comes  the  report  that 
the  total  pack  of  grapefruit  juice 
this  season  will  not  be  over  65% 
to  70%  of  last  season’s  total.  The 
trade  has  been  taking  with  a 
“grain  of  salt”  the  stories  that 
have  reached  them  from  Texas,  but 
this  definite  information  of  a  real 
shortage,  came  as  a  surprise. 

There  is  but  little  change  in 
Florida  quotations.  No.  2  grape¬ 
fruit  juice  can  be  had  at  57i/4c  to 
60c  and  segments  are  holding  firm 
at  72V2C  to  75c. 
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PINEAPPLE — Pineapple  juice  is 
scarce  and  some  report  inability 
to  quote  until  new  packing,  which 
will  be  some  time  in  June.  The 
Hawaiian  Pineapple  Company  ad¬ 
vanced  No.  2i/>  juice  from  $1.3714 
to  $1,521/2. 

Some  sales  against  the  coming 
Cuban  pack  have  been  recorded 
in  Chicago,  particularly  No.  10 
crushed.  The  crop  in  Cuba  will  be 
much  less  than  last  year. 

THE  GREAT  INTERSTATE  GROCERY 
CHAIN  “octopus” — Senator  Joseph 
E.  O’Mahoney,  Chairman  of  the 
Monopoly  Committee  has  recom¬ 
mended  in  the  committee’s  report 
the  chartering  of  all  national  cor¬ 
porations  in  the  interest  of  public 
welfare  and  for  the  protection  of 
small  business.  There  has  been 
too  much  concentration  in  the 
hands  of  big  business,  he  asserted, 
and  urged  vigorous  enforcement  of 
the  anti-trust  laws  as  one  of  the 
four  recommendations  made  in 
concluding  its  investigation  for  the 
past  two  years  and  nine  months. 

Everyone  in  the  grocery  business 
recognizes  that  to  protect  the  small 
retail  grocer,  it  will  necessary  to 
curb  the  activities  of  the  “octopus.” 


CALIFORNIA  MARKET 

Let  Up  of  Rain  and  Warm  Sunshine  Helping 
Crops  —  Damage  to  Spinach,  Asparagus, 
etc.  —  Spot  Spinach  at  Low  Ebb  —  More 
Asparagus  But  Still  Small — Heavy  Movement 
of  Dry  Beans — Fruits  Very 
Active — Packing  Olives. 

By  “Berkeley” 

San  Francisco,  March  20,  1941. 

CROPS — Northern  and  Central 
California  have  enjoyed  a  two- 
•  eek  respite  from  rain,  and  crops 
ri  which  canners  are  directly  in- 
erested  have  responded  in  an  en- 
ouraging  manner.  Warm  weather 
as  brought  spinach,  peas  and  as- 
aragus  to  the  fore  and  it  will  not 
e  long  before  packing  operations 
m  be  commenced  on  these.  The 
pinach  acreage  was  cut  down  ma- 
erially  by  the  long-continued  wet 
pell  and  some  fields  are  so  weedy 
hat  it  is  doubtful  if  all  the  crop 
vdll  be  harvested.  Peas  were  also 
'amaged  by  wet  weather  and  the 
arly  harvesting  of  asparagus  for 


the  fresh  markets  interfered  with. 
Heavy  rains  have  again  fallen  in 
the  southern  part  of  the  State  with 
considerable  damage  to  crops  re¬ 
ported.  To  date  this  season,  Los 
Angeles  has  had  a  heavier  rainfall 
than  San  Francisco,  which  is 
decidedly  unusual. 

SPINACH — The  Canners  League 
of  California  recently  issued  a  re¬ 
port  covering  the  unsold  stock  of 
spinach  as  of  March  1.  This  was 
placed  at  32,377  cases,  as  against 
82,437  cases  a  year  ago.  Canners 
report  that  since  the  first  of  the 
month  there  has  been  quite  a  heavy 
movement  of  spot  spinach,  buyers 
having  stepped  in  to  make  pur¬ 
chases  to  supplement  early  pur¬ 
chases  of  futures,  deliveries  of 
which  may  not  be  made  in  full  in 
all  instances.  Purchases  for  army 
and  navy  use  have  also  been  made 
during  the  past  two  weeks. 

ASPARAGUS — A  compilation  of 
unsold  stocks  of  canned  asparagus 
as  of  March  1  has  also  been  made, 
this  work  having  been  carried  out 
by  the  Asparagus  Advisory  Board. 
Unsold  holdings  on  this  date 
amounted  to  189,389  cases,  or  more 
than  three  times  the  quantities  un¬ 
sold  a  year  earlier,  when  they  to¬ 
taled  but  56,474  cases.  The  hold¬ 
ings  were  much  smaller  than  in 
1937,  1938  or  1939,  despite  the  loss 
of  much  of  the  export  market.  As¬ 
paragus  acreage  is  slightly  smaller 
this  year  than  in  1940,  as  far  as 
bearing  fields  are  concerned,  but 
is  expected  to  rise  to  new  levels 
in  1942.  Many  sizes  and  grades 
of  asparagus  are  virtually  off  the 
market  at  present,  so  that  much 
trading  is  going  on  among  canners 
in  an  effort  to  fill  orders  in  full. 

DRY  BEANS — A  review  of  the  dry 
bean  market  by  the  Federal-State 
Market  News  Service  directs  at¬ 
tention  to  the  fact  that  disappear¬ 
ance  of  California  dry  beans  dur¬ 
ing  the  first  six  months  of  the 
1940-41  crop  year  was  well  above 
the  corresponding  period  last  sea¬ 
son  and  the  average  of  recent 
years.  The  movement  during  Sep¬ 
tember,  1940,  through  February, 
1941,  amounted  to  3,257,000  bags, 
against  a  ten-year  average  of 
2,703,000  bags.  Purchases  this 
season  have  been  mainly  for  near¬ 
by  requirements  of  distributors 


and  canners,  with  Governmental 
agencies  taking  large  quantities, 
particularly  of  Limas,  Small 
Whites,  Pinks  and  Blackeyes. 
Stocks  of  beans  in  first  hands  on 
March  1  were  3,129,000  bags,  or 
above  the  average  for  that  date. 

FRUITS — The  California  canned 
fruit  market  is  very  active  and 
very  firm.  Almost  everything  in 
the  list  is  moving  and  at  list  prices. 
Less  shopping  around  is  being  done 
than  in  a  long  time,  except  where 
it  is  necessary  to  secure  items  that 
are  scarce.  Interest  in  peaches 
seems  more  marked  than  before 
the  advances  made  in  February 
and  the  movement  is  heavier. 
Buyers  who  have  been  anticipating 
requirements  but  30  or  60  days  are 
commencing  to  realize  that  they 
are  not  planning  sufficiently  far 
ahead,  considering  the  difficulties 
now  being  had  in  securing  cargo 
space.  Deliveries  by  water  are  be¬ 
ing  slowed  down,  with  every  like¬ 
lihood  that  this  trend  will  become 
more  marked.  Also,  consumption 
has  been  stepped  up  from  10  per 
cent  to  20  per  cent  in  recent 
months,  depending  on  the  terri¬ 
tory,  so  orders  must  also  be  in¬ 
creased  if  floor  stocks  are  to  be 
maintained  at  desired  levels. 

PINEAPPLE — An  exceptionally  ac¬ 
tive  pineapple  business  is  being 
had  by  packers  and  the  main  diffi¬ 
culty  seems  to  be  in  getting  stocks 
from  the  Hawaiian  Islands  to  the 
mainland.  On  some  orders,  ship¬ 
ments  can  be  made  only  in  part, 
pending  the  securing  of  additional 
stocks.  There  seems  to  be  no  ques¬ 
tion  but  that  practically  the  entire 
pack  will  be  moved  before  the 
packing  year  comes  to  an  end. 

OLIVES — The  packing  of  Califor¬ 
nia  ripe  olives  is  still  under  way, 
and  will  be  for  some  time,  so  an 
accurate  estimate  of  the  canned 
pack  cannot  be  made.  It  is  known, 
however,  that  the  output  will  be 
heavier  than  that  of  last  year. 
Sales  are  larger,  too,  this  year, 
with  prices  well  maintained.  For 
featured  brands  prices  are,  for  No. 
1  tails:  Large,  $1.27i/^;  Extra 
Large,  $1.35;  Mammoth,  $1.50; 
Giant,  $1.60;  Jumbo,  $1.80;  Colos¬ 
sal,  $2.15;  and  Super  Colossal, 
$2.75. 


HE  CANNING  TRADE  •  March  24,  1941 


19 


GREEN  BEANS — The  California 
Packing  Corp.,  which  brought  out 
tentative  1941  opening  prices  on 
Utah  pack  stringless  beans  under 
the  Del  Monte  brand  earlier  in  the 
month,  has  revised  the  list  upward 
on  Fancy  Cut.  The  new  prices  for 
these  are  7214  cents  for  picnic,  95 
cents  for  No.  303,  $1,071/4  for  No. 
2  tall  and  $5.25  for  No.  10.  The 
advances  are  21/4  cents  a  dozen  on 
the  smaller  sizes  and  25  cents  on 
No.  10.  The  market  is  reported 
as  being  a  fast  one,  with  withdraw¬ 
als  on  some  items  already  in  sight. 

FISH — The  canned  fish  market  is 
fairly  active,  with  some  items  very 
scarce,  particularly  salmon.  The 
expected  advances  in  fancy  tuna 
have  not  been  made,  but  it  is  still 
rumored  that  they  are  under  con¬ 
sideration.  A  rather  improved 
market  is  noted  for  sardines,  with 
interesting  purchases  made  for  ex¬ 
port  to  South  American  countries. 
The  general  market  centers  around 
$3.25  a  case  for  No.  1  Ovals,  with 
some  featured  brands  selling  at 
$3.40. 


GULF  STATES  MARKET 

Heavy  Demand  for  Seafoods — Short  Supply, 
Heavy  Demand  for  Shrimp — Shrimp  Grounds 
Used  for  Bomber  Practice — Texas  Gets 
Spring  Shrimp — Keep  Canned  Foods  Prices 

at  Moderate  Levels — Weather  Hinders 
Oystering. 

By  “Bayou” 

Mobile,  Ala.,  March  20,  1941. 

LENT — We  have  now  reached  the 
half-way  mark  of  Lent,  and  Easter 
Sunday  that  falls  on  April  13  ends 
Lent. 

Reports  from  the  trade  in  gen¬ 
eral  in  this  section  are  that  there 
has  been  an  unprecedented  demand 
for  canned  seafood  this  Lent,  and 
the  retail  stores  have  been  kept 
busy  replenishing  their  shelves, 
which  they  believe  has  taken  place 
more  often  than  in  other  years. 

The  increase  in  population  in 
some  localities  of  this  section 
brought  about  by  the  new  indus¬ 
tries,  may  be  the  cause  of  it,  yet 
on  the  other  hand,  it  could  be 
equally  probable  that  the  increase 
in  price  of  meats  may  have  had 
the  effect  to  prompt  the  housewife 


to  substitute  canned  seafood  on 
account  of  being  cheaper. 

The  canning  industry  needs  all 
the  breaks  it  can  get  and  we  don’t 
want  to  discourage  its  use  by  “sky¬ 
rocket”  prices, ‘  but  rather  encour¬ 
age  its  consumption  by  holding 
down  the  price  of  canned  foods  to 
a  reasonable  margin  of  profit. 

SHRIMP — Shrimp  are  shrimp  to¬ 
day,  and  what  we  mean  by  that 
is  that  they  are  in  good  demand 
and  only  a  light  stock  of  canned 
shrimp  is  held  by  packers,  with 
very  little  chance  of  the  stock  be¬ 
ing  augmented  this  spring,  because 
the  spring  run  of  shrimp  in  this 
section  is  usually  too  irregular  and 
scattered  to  warrant  the  plants  to 
stay  in  operation  for  the  spring 
shrimp  run  after  the  oyster  can¬ 
ning  season  closes. 

Report  comes  from  the  lower 
coast  of  Texas  that  the  U.  S.  army 
air  corps  has  taken  over  a  section 
of  the  Gulf  Coast  there  to  be  used 
for  a  target  range  for  their  bomb¬ 
ing  planes. 

It  appears  that  this  stretch  of 
coast  water  used  by  the  Govern¬ 
ment  is  where  the  canners  of  that 
section  get  their  run  of  Gulf 
shrimp,  during  the  spring  and 
summer  months.  Therefore  sea¬ 
food  canners  of  lower  Texas  coast 
are  inclined  to  believe  that  the  lim¬ 
ited  area  left  open  for  shrimping 
is  not  going  to  be  sufficient  to  make 
shrimping  profitable  during  the 
spring  and  summer,  at  which  time 
there  are  no  shrimp  available  in 
the  inside  waters.  However,  they 
expect  that  the  inside  waters  will 
produce  their  usual  supply  of 
shrimp  in  the  fall  and  are  looking 
forward  to  a  good  run  of  bay 
shrimp  beginning  next  September. 

For  some  reason  or  other,  jumbo 
shrimp  or  prawn  are  more  plenti¬ 
ful  on  the  Texas  coast  in  the  spring 
and  summer  than  on  the  Alabama, 
Mississippi  and  Louisiana  coasts, 
which  accounts  for  Texas  being 
able  to  can  shrimp  in  the  spring 
and  summer  when  our  seafood 
plants  are  idle.  But  from  present 
indications,  the  spring  and  sum¬ 
mer  shrimp  pack  even  in  Texas  is 
going  to  be  light  at  its  best,  and 
this  is  particularly  true  in  the 
lower  coast. 


The  stock  of  spot  shrimp  held 
by  canners  is  greatly  depleted  and 
canners  are  short  or  out  of  certain 
grades.  In  fact  a  great  number  of 
the  canners  have  completely  sold 
out  of  their  dry  pack  and  have  only 
some  of  the  grades  of  the  wet  pack 
left. 

The  general  trend  of  the  canned 
food  market  is  to  advance  the 
price,  and  whether  the  peak  of 
high  prices  has  been  reached  or 
not,  that  is  problematic,  but  it  is 
well  to  remember  that  the  canned 
food  industry  has  plenty  of  compe¬ 
tition  in  fresh  and  frozen  foods, 
which  makes  it  advisable  to  keep 
canned  foods  from  drifting  into  the 
luxury  class  and  thus  cause  the 
housewife  and  restaurants  to  use 
substitutes  for  them  on  their 
menus.  In  other  words,  let’s  don’t 
throttle  down  its  consumption,  but 
on  the  contrary,  we  want  to  keep 
canned  foods  reasonable  in  price, 
so  as  to  encourage  their  consump¬ 
tion  in  good  times  and  bad  times, 
as  well. 

The  price  of  canned  shrimp  is 
$1.20  per  dozen  for  No.  1  small; 
$1.30  for  No.  1  medium;  $1.35  for 
No.  1  large,  and  $1.50  for  No.  1 
jumbo,  f.  0.  b.  factory.  It  is  doubt¬ 
ful  if  any  jumbo  shrimp  are  avail¬ 
able  in  the  dry  pack,  but  only  in 
the  wet. 

OYSTERS — The  canning  of  oys¬ 
ters  received  a  slight  setback  this 
week  on  account  of  stormy  weath¬ 
er,  and  today  the  Weather  Bureau 
issued  small  craft  warning  all 
along  the  coast  of  this  section, 
which  means  that  the  Gulf  of  Mexi¬ 
co  will  be  too  rough  for  small 
vessels  to  go  into  it.  However,  dis¬ 
turbances  of  this  kind  in  the  Gulf, 
also  makes  the  bay  rough  to  some 
extent  and  it  handicaps  production 
of  oysters,  because  it  makes  it  dif¬ 
ficult  for  the  men  on  the  boats  to 
work. 

These  high  winds  may  not  be  un¬ 
unusual  for  the  month  of  March, 
but  unless  ideal  favorable  weather 
for  canning  prevails  in  April, 
there  will  be  a  shortage  in  the 
oyster  pack  this  season. 

The  price  of  canned  oysters  is 
$1.15  per  dozen  for  four  ounce; 
$1.20  for  five  ounce;  $2.30  for 
eight  ounce,  and  $2.40  for  ten 
ounce,  f.  0.  b.  factory. 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
viuotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports. 


Canned  Vegetables 


Eastern 
Low  HiKh 


Central 
Low  High 


ASPARAGUS 


White  Colossal,  No.  2% . 

Large,  No.  2^ . 

Medium,  No.  2^ . 

Green  Mam..  No.  2  ro.  cans... 

Large,  No.  2 . . . 

Medium.  No.  2 . 

Tips,  White,  Mam.  No.  1  sq.. 

Small,  No.  1  sq . 

Green  Mam.,  No.  1  sq . 

Small,  No.  1  sq . 

Green  Tips,  60/80,  2s . . 

Green  Tips,  40/60,  2s . 

Green  Cuts  and  Tips.  28 . . 

Green  Cuts  and  Tips,  lOs . 

Green  Cuts,  2s . . 


2.60 

2.60 

2.30 

2.60 

2.30 

2.36 

2.36 

2.30 

2.2h 

— 

2.’l0 

2.16 

2.30 

2.60 

2.30 

2.35 

1.66 

1.66 

1.76 

7.26 

7.60 

7.60 

9.50 

1.00 

1.06 

STRINGLESS  BEANS 

Fancy  French  Cut  Green.  No.  2 

No.  10  . 

Ex.  Std.  Cut  Green,  No.  2 . 

No.  10  . 

Std.  Cut  Green,  No.  2 . 

No.  10  . 

Fancy  Whole  Green,  No.  2 . 

No.  10  . 

Ex.  Std.  Whole  Green,  No.  2.... 

No.  10  . 

Fancy  Cut  Wax,  No.  2 . 

No.  10  . 

Ex.  Std.  Cut  Wax,  No.  2 . 

No.  10  . 

Std.  Cut  Wax,  No.  2 . . 

No.  10  . 

Fancy  Whole  Wax,  No.  2 . 

No.  10  . 

Ex.  Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Red  Kidney,  Std..  No.  2 . 

No.  ro . 


.87%  1.16 


.95 

4.60 


3.75 

1.60 

6.00 

1.20 


.95 

4.75 


LIMA  BEANS 


No.  2  Tiny  Green . 

No.  10  . 

No.  2  Fancy  Small  Green.. 

No.  2  Medium  Green . 

No.  10  . 

No.  2  Green  &  White . 

No.  10  . 

Nil.  2  Fresh  White . 

No.  10  . 

No.  2  Soaked . 


1.40 

7.00 

1.20 

1.10 

5.50 

.70 

4.25 
.621, 

3.25 


BrSTS 

Wi  „le.  No.  2 . 86 

■:o.  2%  .  1.16 

o.  10  . 

Cl  No.  2 _ _ 

o.  2%  . 

o.  10  . 

Sl  ed,  No.  2 . . . 

o.  2%  . 

o.  10  . 

D  d.  No,  2 _ 

o.  10  . . 

S'  'String,  No.  2.. 


3.36 
.70 
.92% 
3.40 
.80 
.95 
3.66 
.70 
3.50 
.70 

o.  10 .  3.10 


C  ROTS 

S  .d.  No.  2.. 

1.  10  _ 

D  i,  No.  2.. 
0.  10  . 


S  AND  CARROTS 

No.  2 . 

;y  No.  2 . 


.76 

4.60 

.60 

3.26 


.70 

.96 


.80 

1.16 


.85  . 

nominal 
.75  .80 

nominal 
nominal 
nominal 

nominal 


.85  . 

nominal 


3.40  ‘ 

nominal 

1.60 

nominal 

nominal 

1.00 

nominal 

nominal 

.85 

4.50 

1.60 

1.60 

1.60 

7.60 

1.35 

1.30 

1.36 

1.20 

1.20 

1.30 

6.35 

.92% 

.90 

6.00 

.76 

.72% 

.80 

3.76 

.66 

...... 

1.60 

.90 

1.26 

4.00 

.80 

.76 

.96 

.80 

3.75 

3.25 

87% 

.80 

.90 

1.00 

.96 

4.25 

3.76 

.80 

.70 

.85 

3.76 

3.25 

nominal 

nominal 


1.06  1.20 


West  Coast 
Low  High 


2.66 

2.70 

2.66 

2.66 

2"36 

2.60 

2.40 

2.40 

2.26 


.76 

3.75 

1.60 

6.00 

1.25 

4.25 


1.60 

8.00 

L26 

"iio 

"'.'so 


2.80 

2.86 

2.70 

2.60 

2.66 

2.40 

2.70 

2.60 

2.60 

2.80 


.85 

4.00 

1.60 

6.50 
1.35 

4.50 


1.60 


1.26 

"'.90 

"isH 


.85 

1.10 

3.36 


1.06 

AOO 


3.60 


.65  .70 


1.10 


CANNED  VEGETABLES— Continued 


Eastern 
Low  High 

CORN — Wholegrain 

Yellow,  Fancy  No.  2 .  1.00  1.15 

12-02.  vac . . . .  1.00  1.05 

No.  10  .  nominal 

Ex.  Std.  No.  2 . — —  .87%  .95 

No.  10  .  nominal 

Std.  No.  2 . 


White,  Fancy  No.  2 . 

No.  10  . 

Ex.  Std.  No.  2 . 

. 85 

No.  10  . . 

_  5.10 

Std.  No.  2 . . 

-  .80 

No.  10  . 

.  6.00 

Shoepeg,  Fancy  No.  2....... 

-  1.00 

.82% 


1.10 

No.  10  . . .  nominal 

Ex.  Std.  No.  2 . 92%  1.00 

No.  10  . .  6.30  5.76 

Std.  No.  2 . 87%  .90 

CORN — Creamstyle 

Yellow,  Fancy  No.  2 .  1.05  1.10 


Central 
Low  High 


1.00  1.06 
.90  .96 

nominal 
.85  .90 

nominal 
.77%  .80 
nominal 
.90  1.07% 

nominal 

.85  . 

nominal 

.75  . 

nominal 
.95  1.10 

nominal 


nominal 


1.00  1.10 


No.  10  . 

nominal 

Ex.  Std.  No.  2 . 

.90  .95 

No.  10  . 

nominal 

Std.  No.  2 . 

. 75 

.80 

nominal 

No.  10  . 

nominal 

^hite.  Fancy  No.  2 . 

.  1.00 

1.00  1.05 

No.  10  . 

nominal 

Ex.  Std.  No.  2 . 

.85 

.90 

.90  .95 

No.  10  . 

.  4.90 

6.26 

nominal 

Std.  No.  2 . 

. 75 

.80 

.80  . 

No.  10  . 

.  4.75 

6.00 

nominal 

HOMINY 

Std.  Split,  No.  1  Tall . 

No.  2%  . 72%  .86 

No.  10  .  2.00  2.35 

MIXED  VEGETABLES 


,70  _ 

2.00  2.35 


Fey.,  No.  2 . 87% 

No.  10  .  4.25 


.90 

4.50 


No.  10  Std.  Sweete,  68 .  nominal 

No.  2  Fey.  Alaskas,  Is . -  1.35  1.56 


No.  2  Fey.  Alaskas,  2s .  1 

No.  2  Fey.  Alaskas,  Ss . 

No.  2  Ex.  Std.  Alaskas,  Is. 

No.  2  Ex.  Std.  Alaskas,  2s .  1 

No.  2  Ex.  Std.  Alaskas.  8s .  1 

No.  2  Ex.  Std.  Alaskas,  4s . 

No.  2  Ex.  Std.  Alaskas,  6s... 

No.  10  Ex.  Std.  Alaskas.  Is. 

No.  10  Ex.  Std.  Alaskas,  2s. 

No.  10  Ex.  Std.  Alaskas.  3s. 

No.  10  Ex.  Std.  Alaskas.  4b. 

No.  2  Std.  Alaskas,  2s. — ..... 

No.  2  Std.  Alaskas,  38 . 

No.  2  Std.  Alaskas,  4s . 

No.  2  Std.  Alaskas.  6s . 

No.  10  Std.  Alaskas,  2s. 

No.  10  Std.  Alaskas,  Ss 


20  . 

00  . 

95  1.00 


No.  10  Std.  Alaskas.  4s .  4.25 


nominal 
nominal 
nominal 
nominal 
.92%  1.06 
.86  .90 

.82%  .90 

.80  .86 
nominal 
nominal 


No.  2  Ungraded.. 


.80 


Soaked,  28  . . . 


4.40 

.85 


lOs 

Blackeye,  2s. 
10s  . 


PUMPKIN 


Soaked.. 


3.26 

.67% 

2.60 


.66 

3.26 


Fancy,  No.  2 . 

No.  2% . 80 

No.  10  .  2.80 


SAUER  KRAUT 

Fancy,  No.  2 . 

No.  2%  . 

No.  10  - 


.90 

3.15 


.65 

.76 

2.60 


SPINACH 

Fancy,  No.  2 . 75 

No.  2% . 95 

No.  10 .  3.26 


.85 

1.10 

3.76 


.67%  .70 

.72%  .76 
2.50  2.76 


.90 

3.00 


.80 

1.05 

3.76 


West  Coast 
Low  High 


1.07% 

1.02% 


.97 


1.10 


No.  10  . 

_  3.15 

4.66  " 

PEAS 

No.  2  Fancy  Sweets,  2s . 

.  1.80 

1.36 

1.30 

1.60 

1.36 

1.60 

No.  2  Fancy  Sweets,  3s . 

.  1.16 

1.25 

1.10 

1.26 

1.20 

1.80 

No.  2  Fancy  Sweets,  4s . 

.  1.07%  1.16 

1.06 

1.20 

1.16 

1.20 

No.  2  Fancy  Sweets,  5s . 

.  1.02% 

1.10 

1.00 

1.10 

1.20 

No.  2  Ex.  Std.  Sweets,  2s.... 

.  1.10 

1.10 

1.20 

1.20 

1.26 

No.  2  Ex.  Std.  Sweets,  38.... 

.  1.00 

.96 

1.00 

1.00 

1.07% 

No.  2  Ex.  Std.  Sweets,  4s.... 

. 95 

1.02% 

.90 

.95 

.95 

1.00 

No.  2  Ex.  Std.  Sweets,  5s.... 

. 90 

.96 

.85 

.92% 

.97% 

No.  2  Std.  Sweets,  2s . 

. 95 

.97%  1.00 

No.  2  Std.  Sweets,  3s . 

. 90 

.90 

.96 

.95 

1.00 

No.  2  Std.  Sweets.  4s . 

. 85 

.90 

.85 

.90 

.85 

.90 

No.  2  Std.  Sweets,  6s . 

....M 

.80 

.85 

.85 

.90 

No.  10  Std.  Sweets,  2s . 

nominal 

5.25 

6.60 

No.  10  Std.  Sweets,  3s . 

nominal 

5.00 

5.25 

No.  10  Std.  Sweets,  4s . 

nominal 

4.25 

4.60 

4.25  4.50 


1.30 

1.46 

. 

1.20 

1.40 

1.35 

1.46 

1.10 

1.16 

1.80 

1.40 

1.20 

. 

1.05 

1.15 

1.20 

1.30 

.90 

.95 

1.10 

1.20 

.85 

1.00 

1.10 

.97%  1.00 

nominal 

nominal 

nominal 

nominal 

.95 

1.00 

1.00 

1.10 

.90 

.90 

.96 

.85 

.86 

.95 

.85 

.85 

.96 

nominal 

nominal 

nominal 

.85 

.80 

.90 

.60 

.60 

.60 

.66 

2.60 

_ 

. 

.66 

— 

.66 

.66 

.66 

.70 

.76 

.80 

.86 

.92J 

3.00 

2.76 

3.00 

.70  .75 

.86  .90 

2.65  2.75 


.90  1.10 

1.16  1.35 

3.40  4.10 
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SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas. 
Std.  No.  2,  Gr.  Com,  Fr.  Limas. 
Triple,  No.  2....».„«»......._.«....» 

SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

No.  2%  . 

No.  8,  Squat  Vac.................... 

No.  10  . 

Fey.,  No.  2  Syrup  Pack _ 

No.  2%  _ 

No.  10  . 

TOMATOES 

Fancy,  No.  2......................~....~.... 

No.  2%  . . . 

No.  10  . 

Ex.  Std.,  No.  1 . 

No.  2  . . . 

No.  2%  _ _ 

No.  10  . . . 

Std..  No.  1 . . . 

No.  2  . . 

No.  2%  . . 

No.  10  . . 

TOMATO  PUREE 

Std.,  No.  1,  Who.  St.  1.04 . 

No.  10  . 

Std.,  No.  1,  Trim  1.036 . 

No.  10  . 

TOMATO  JUICE 

No.  211  Cyl.  (12  oz.) . 

No.  300  (13»/4  oz.) . 

No.  2  ri8  oz.) . 

No.  303  Cyl.  (20  oz.) . 

No.  2  Cyl.  (24  oz.) . 

No.  3  Cyl.  (46  oz.) . 

No.  10  . 

TURNIP  GREENS 

No.  2  . 

No.  2%  . . 

No.  10  . 


Eastern 

Central 

West  Coast 

Low  High 

Low  High 

Low  High 

.86  .86 

.90  1.10 

.80  .90 

-  - 

- - 

.80 

1.15 

1.20 

1.00 

1.06 

4.00 

4.25 

a,...*. 

.87% 

.92% 

...... 

...... 

1.20 

1.30 

4.25 

Solid 

Pack 

.95 

1.25 

.90 

1.10 

1.00 

1.16 

1.25 

1.25 

1.36 

1.26 

1.86 

4.25 

4.50 

4.00 

4.35 

.45 

.50 

.45 

.47% 

.76 

.70 

.80 

.75 

.85 

1.05 

1.20 

1.00 

1.16 

1.16 

3.25 

3.50 

3.25 

3.75 

3.36 

With 

puree 

.42% 

.45 

.42%  . 

.62% 

.62% 

.62% 

.67% 

.62%  .70 

.75 

.76 

.95 

1.00 

.90 

.95 

.87% 

.90 

2.76 

3.00 

3.00 

2.76 

2.85 

.40 

.60 

.42% 

.46 

3.00 

3.25 

3.00 

3.25 

3.25 

3.40 

.37% 

.40 

.42% 

.62% 

2.70 

2.76 

2.86 

3.00 

2.76 

3.00 

.62% 

.47% 

.65 

.62% 

.65 

.70 

.70 

.80 

.70 

.70 

.72% 

1.45 

1.60 

2.90 

3.00 

2.70 

3.25 

2.76 

2.86 

.70 

.76 

.76 

.96 

1.06 

3.40 

3.76 

3.60 

Canned  Fruits 


CANNED  FRUITS— Centlnned 


Eastern  Central  West  Coast 

Low  High  Low  High  Low  High 

PEACHES 

Y.  C.,  Fey..  No.  2\i . . .  1.36  . 

Choice,  No.  2Vi _ _  _ -  .  .  1.30  1.40 

Std.,  No,  2)4 . .  1.17%  1.20 

Fey.,  No.  10 _  _  _  6.00  6.10 

Choice,  No.  10........„........„_,.  .  .  4.90  6.00 

Std.,  No.  10 . .  .  4.16  4.26 

Pie,  No.  10 _ —  .  .  4.00  4.26 

Water,  No.  10 . .  .  .  3.26  3.40 


PEARS 


Keifer,  Std.,  No.  2% . .  1.36  1.86 


IV  . . •••••Me . .  #•••••. 

Choice,  No.  2% _ _ _ _ _ _ 

No.  10  . . . 

Bartlett,  Fancy.  No.  2% .  1.65  1.90 

Choice,  No.  2% . 

Std.,  No.  2%. .  1.30  1.40 

Fey.,  No.  10 . . . 

Choice,  No.  10 . . . 


HI.,  no,  XU...,.,,., 

No.  10,  Water. 


No.  10  Pie.  S.  P. 


PINEAPPLE  Cuban 

No.  1  Flat. . .  ......  ....... 

No.  211  Cyl . 

No.  2  Tall . 

No.  2%  . . . . 

No.  10  in  Juice. .  6.26  ....... 

No.  10  in  Syrup . . . . . 


. 

1.85 

1.90 

1.60 

1.75 

1.47% 

1.65 

6.16 

6.26 

6.50 

5.80 

6.00 

8.50 

3.50 

4.00 

F.  O.  B.  Honolulu 

Mexican 

Crushed  Sliced 

.80 

.80 

. 

.86 

. 

.80  _ 

1.80 

1.42% 

1.50 

1.70 

4.26  _ 

6.36 

6.60 

4.26  _ 

6.76 

6.00 

PINEAPPLE  JUICE 


F.  O.  B.  Honolulu 


Buffet 
No.  211, 
No.  2  ... 
No.  2% 
46  oz.  ... 
No.  10  . 


. 62% 

. 72% 

.80  . 

.  1.07% 

.  1.62% 

2.05  . 

.  2.47% 

4.25  . 

.  6.00 

RASPBERRIES 


Black,  Water,  No.  2 . . . 

No.  10  . .  . 

Red.  Water.  No.  2 .  1.46 

No.  10  . . 7.60 

Black,  Syrup,  No.  2 .  1.80 

Red.  Syrup.  No.  2 .  1.70 


.  1.60  1.70  _  1.66 

.  7.60  .  . 

1.66  .  1.66 

.  6.60  . 


1.76  .  2.00  2.17% 


APPLES 


No.  10,  water .  2.76  . 

No.  10,  standard  heavy  pack....  2.90  3.00 

No.  10,  fancy  heavy  pack .  3.60  3;75 

APPLE  SAUCE 

No.  2  Fancy . 80  . 

No.  10  .  3.76  . 

No.  2  Std . 66  .72% 

No.  10  .  2.86  8.00 

APRICOTS 

No.  2%,  Fancy . 

No.  2%>  Choice..^ . 

No.  2%  Std . - . 

No.  10  Fancy . . . 

No.  10.  Choice . .  . 

No.  10,  Std . .  . 


BLACKBERRIES 

Std..  No.  2 . 

No.  3  . 

No.  10.  water..., 


BLUEBERRIES 

No.  2  . . .  1.60  1.60 

No.  10  . -  10.00  . 

CHERRIES 

Red  Sour  Pitted,  No.  2 . 90  1.05 

Red  Sour  Pitted.  No.  10 .  5.25  . 


R.  A.  Fey.,  No.  2% . 

Choice,  No.  2% . 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std..  No.  10 _ 

FRUITS  FOR  SALAD 

Fey.,  No.  2% . 

No.  10  . 


GRAPEFRUIT  SECTIONS  Florida 

8  oz . . . . 

No.  2  . . 57%  .62% 

No.  5  . .  1.27%  1.35 

GRAPEFRUIT  JUICE 

No.  2  . 55  .60 

No.  3  Cyl.  (46  oz.) .  1.27%  1.32% 


GOOSEBERRIES 

Std.,  No.  2 . 

No.  10  . . 


1.50  1.60 


.90  1.06 

4.90  6.25 


Texas 


.57% 

.60 

1.25 

1.36 

.55 

.60 

1.20 

2.90  3.00 

Os  siss 


.75 

3.26 


LOBSTER 

Flats,  1  Ib. 
%  lb.  _ 
%  lb.  _ 


Canned  Fish 


nominal 

2.60  . 

nominal 


OYSTERS 

Std..  4  oz. . 

6  oz . . . 

V*Vc 

2.10 

2.20 

8  oz.  . .  . 

l.lJ 

1.90 

2.10 

10  oz . . . 

1.60 

1.70 

Selects.  6  oz . 

7.36 

6.76 

6.90 

7.00 

6.00 

SALMON 

1.10 

5.50 

1.16 

*6.06 

Red  Alaskas,  Tall,  No.  1 _ 

Flat,  No.  % . . . 

.  ....... 

Flat  No.  1 . 

No.  %  . 

Pink,  Tall,  No.  1 _ 

Flat,  No.  %., 

Sockeye,  Flat,  No.  1 . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  No.  1  T^U.. 


1.35  1.40 

5.00  6.26 

2.30  2.30 

2.16  2.26 

2.00  2.00 

7.85  8.00 

7.26  7.60 

6.85  7.00 


2.20  2.30 

7.50  7.76 


SHRIMP 


No.  1,  Small . .  . 

No.  1,  Medium .  1.30  1.36 

No.  1.  Large _  1.35  1.45 

SARDINES  (Domestic)  Per  Case 

%  Oil,  Key......„ . nominal 

V4  Oil,  Keyless .  nominal 

V4  Oil.  Tomato,  Carton .  nominal 

%  OH,  Key  Carton .  nominal 

%  Mustard,  Keyless . .  nominal 

Calif.  Oval  No.  1,  24’s .  . . . 

Calif.  Oval  No.  1,  48’o . .  . 


Southern  Northwest  Selects 

1.16  .  . 

1.20  .  1.10  1.20 

2.30  .  1.60  1.66 

2.40  .  . 


2.70  2.90 

1.66  1.76 

2.00  2.10 


L60  1.65 

.96  _ 


2.00  2.10 

1.45  1.60 

1.90  2.00 


Southern 
1.20  .... 
1.30  .... 

1.35  .... 


3"25  3^40 


1.25  1.36 

5.75  6.00 


TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24’s . 

Fey.,  Yel.,  Is,  48’s . 

a 


Light  Meat,  l8..........„....... 


11.00  12.00 
6.00  6.76 

4.00  4.40 

10.00  10.60 
6.25  6.50 
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/?  ^ulL  yeoA  (d  AdaedUdma 

wA  A  Om,  dime  Godt  m  tk& 


OF  THE 

CANNING  INDUSTRY 

•  Using  the  Almanac  you  get  your  ad  in  the  canner's  reference  book,  right 
along  with  the  industry's  packs,  prices,  acreages,  yields,  production,  food 
laws,  labeling  reguirements,  U.  S.  Grades  for  determining  the  guality  of  the 
canned  product ,  classified  buyers  directory  and  such  other  data  needed  con¬ 
tinuously  by  every  progressive  canner,  wholesale  grocery  buyer  and  food 
broker.  It  is  the  only  compilation  under  one  cover  of  the  industry's  vital  re¬ 
ferences  to  assure  continued  attention  and  a  full  year  of  advertising  benefit, 

•  CIRCULATION — Approximately  5000  copies,  reaching  all  leading  fact¬ 
ors  of  the  Industry.  Each  subscriber  to  "THE  CANNING  TRADE"  recieves 
one  copy  without  cost.  Price  otherwise  $1.00. 

•  CLASSIFIED  LISTING  —Each  advertiser  receives  a  classified  listing  in 
the  special  "Where  to  Buy"  section  which  also  shows  the  firm  name,  address, 
and  page  number  of  advertisement  for  reference. 

•  RATES— $100.00  per  page,  $60.00  per  half  page.  Trim  size  6x9.  Copy 
accepted  to  April  1st.  Order  space  at  once  to  reserve  a  good  position. 

Since  1916 — Compiled  and  Published  Annually  by 

THE  CANNING  TRADE 

Kmpincj.  the  Gcmmnc^  9Hdudid4j,  //Zf 

BALTIMORE  20  South  Gay  Street  MARYLAND 


WANTED  and  FOR  SALE 


YOUR  OPPORTUNITY 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want.  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  to  three  times,  per  line  40 
cents,  four  or  more  times,  per  line  30  cents,  minimum  charge’ 
per  ad,  $1.00.  Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words:  Short  line  counts  as  full  line. 
Use  a  box  number  instead  of  your  name  if  you  like.  The 
Canning  Trade,  20  S.  Gay  Street,  Baltimore,  Maryland. 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


FOR  SALE — Berlin-Chapman  Cooker  and  Cooler  in  excellent 
condition.  Length  of  Cooker  20  ft.  4  in.  Length  of  Cooler  6  ft.^ 
Holding  capacity  approximately  1,600  No.  2  cans.  Eastern  Shore 
Canning  Company,  Inc.,  Machipongo,  Va. 


FOR  SALE — Two  late-type  Morral  Corn  Cutters  (cream 
style),  with  rotary  scraper  head,  good-as-new-condition.  Also 
ten  Morral  Corn  Cutters  (cream  style),  fair  condition.  Prices 
right.  Address  Box  A-2490,  The  Canning  Trade. 


FOR  SALE — Four  No.  2  Townsend  Bean  Cutters;  one  No.  1 
Townsend  Cutter;  six  medium  Bean  Snippers;  eight  No.  2 
Pregraders.  For  additional  information  please  write  Comstock 
Canning  Corporation,  Newark,  New  York. 


FOR  SALE — 5  Tuc  Huskers;  1  Box  Stitcher;  1  Berlin- 
Chapman  Double  batch  mixer;  1  Cincinnati  Time  Recording 
Time  Clock,  100  card  panel;  1  Fairbanks  Morse  Sanitary  Corn 
Pump  equipped  with  2"  adaptors;  1  motor-driven  York  Ice 
Machine  complete  with  coils.  All  machinery  in  good  condition. 
The  Roxanna  Canning  Company,  Waynesville,  Ohio. 


FOR  SALE — One  used  Putman  65  H.P.  steam  engine  with  all 
equipment  including  endless  belt,  also  generator  for  generating 
own  lighting  power.  A-1  condition.  One  used  Ayars  seven- 
pocket  bean  filler.  A-1  condition.  One  used  Huntley  bean 
grader  for  three  sieve  sizes.  Box  A-2491,  The  Canning  Trade. 


FOR  SALE— 200  H.P.  Erie  City  HRT  Boiler  with  108-18' 
tubes,  complete  with  front  and  hand  stoker.  Excellent  condition, 
and  removed  only  to  make  room  for  larger  boiler.  Price  $650.00 
1-4  plunger  Filling  Machine  with  monel  hopper,  monel  valves, 
monel  table,  monel  acid  depositing  device.  Suitable  for  filling 
all  Butters,  Jams,  Jellies,  Mustard,  Mayonnaise  and  also  Pre¬ 
serves.  Handles  tumblers  and  jars.  Capacity  5-ounces  to  4 
pound.  Perfect  condition.  Cost  $1,800.00.  Special  price  $800.00. 
1-Anderson  Barngrover  No.  10  Cooker  and  Cooler  combination. 
Each  unit  with  capacity  of  500  No.  10  cans.  In  excellent  operat¬ 
ing  condition  and  a  bargain  at  $1,750.00  complete.  The  C.  H. 
Musselman  Company,  Biglerville,  Pa. 


FOR  SALE — One  five-pocket  Ayars  Filler;  One  Monitor  Bean 
Cutter;  2  Zastrow  Retorts;  20  Four-tier  crates;  One  Robins 
Steam  Crane;  One  Cooling  Tank;  Belting  and  shafting.  Address 
Box  A-2492,  The  Canning  Trade. 


FOR  SALE — One  Langsenkamp  Model  A  Stainless  Steel 
Tomato  Juice  Extractor  and  two  1,000  gallon  Pfaudler  glass- 
lined  Pulp  Tanks  with  copper  coil,  all  comparatively  new  and 
in  excellent  condition.  Address  Fremont  Canning  Company, 
Fremont,  Michigan. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2389,  The  Canning  Trade. 

WANTED — Motor-driven  TUC  Huskers  and  TUC  Cutters. 
Give  serial  numbers  and  state  lowest  cash  price.  Address  Box 
A-2488,  The  Canning  Trade. 

WANTED — Rotary  washer  for  stringless  beans,  give  descrip¬ 
tion,  make  and  quote.  Hungerford  Packing  Co.,  Hungerford,  Pa. 


FOR  SALE— FACTORIES 

FOR  SALE — Real  Estate,  Brick  Warehouse,  and  canning 
factory  fully  equipped  for  packing  tomatoes,  puree,  and  meat 
products.  Write  Tennessee  Food  Products  Co.,  Brownsville, 
Tenn.,  or  Ned  M.  French,  165  Reese  St.,  Memphis,  Tenn. 


FOR  RENT— FACTORIES 


FOR  RENT — Pennsylvania  Tomato  and  Corn  Cannery  com¬ 
plete  in  every  respect  and  ready  for  immediate  operation. 
Soft  water,  good  buildings  and  equipment.  Well  located.  Write 
Box  A-2477,  The  Canning  Trade. 


FOR  SALE  — SEED 


FOR  SALE — 346  Bu.  Thomas  Laxton;  336  Bu.  Climax; 
246  Bu.  Chief;  66  Bu.  Pride;  20  Bu.  Famous;  5  Bu.  Wisconsin 
Early  Sweet  Pea  seed.  Prices  and  germinations  will  be  furnished 
on  request.  Geneva  Preserving  Company,  Geneva,  New  York. 


WANTED  — CANNED  FOODS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2420,  The  Canning  Trade. 


HELP  WANTED 


WANTED — Experienced  superintendent  to  supervise  modern 
cannery  packing  a  line  of  staple  vegetables  such  as  tomatoes, 
peas,  stringless  beans,  tomato  paste  and  specialties.  Applicant 
must  have  technical  knowledge,  as  well  as  practical  experience. 
State  all  particulars.  Address  Box  A-2462,  The  Canning  Trade. 


For  speed,  neatness  and  trouble  free  operation 

KYLER  LABELERS  and  BOXERS 

‘‘They  have  everything  with  half  the  parts" 

WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 
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Smile  Awhile 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


Maximum  Protection 


IMPROVING 

Alice — Are  they  improving  the  roads  out  your  way  ? 
Irene — Oh,  yes,  there  are  lots  more  good  parking 
places  than  there  used  to  be. 

Judge:  Guilty  or  not  guilty? 

Prisoner;  Decide  for  yourself.  I’m  not  here  to  do  your  work. 


GIST  TO  THE  ARGUMENT 
Oswald:  I  know  my  big  brother  is  stronger  than  yours. 

Pete:  He  ain’t  not;  my  brother  can  lift  a  hundred  pounds. 
Oswald;  Shucks,  that  isn’t  nothin’.  I  heard  my  big  brother 
say  that  he  brought  a  little  mule  home  from  college  on  his  hip. 


Hubby:  Don’t  bring  me  any  more  bills.  I  simply  can’t  face 
them. 

Wifey:  But,  dear,  I  don’t  want  you  to  face  them.  I  want  you 
to  foot  them. 


CLOSE  FRIENDS 

“Ah  say,  Mary,  would  you  jes’s  soon — ?” 

“Look  here,  Jim  Jackson,  don’t  you  git  fresh  wif  me.  Mah 
name’s  Miss  Smif,  not  Mary.  I  don  ’low  only  mah  bes’  and  mos’ 
pa’ticular  friends  to  call  me  Mary.” 

“Ah  begs  yo’  pardon.  Miss  Smif.  But,  say.  Miss  Smif,  would 
you  shif’  to  de  oder  knee?  Dis  one’s  gittin’  tired.” 

HIGH  POWERED  FUEL 

“Where  did  you  get  that  liquor  for  the  house  party?” 

“You  know  that  car  I  have?” 

“Yes.” 

“And  the  gas  tank  on  it?”’ 

“Well?” 

“Well!” 


CAN’T  SLICE  A  PILL,  THOUGH 
Arthur:  Is  golf  really  good  for  the  health? 

Albert:  It’s  just  like  medicine,  only  instead  of  swallowing  the 
pill  you  knock  it  around. 

AN  OLD  AXIOM 

Willie:  Pa,  teacher  says  we  are  here  to  help  others. 

Pa:  Yes,  that’s  so. 

Willie:  Well,  what  are  the  others  here  for? 


at 

Minimum  Cost 

against  losses  by 

FIRE  .  LIGHTNING  •  WINDSTORM 
EXPLOSION  .  PREVENTED  PRODUCTION 
RIOT  and  CIVIL  COMMOTION 
VANDALISM  and  MALICIOUS  MISCHIEF 
AIRCRAFT  and  VEHICLE  DAMAGE 

LANSING  B.  WARNER,  Incorporated 

222  North  Bank  Drive,  CHICAGO 


OuP 

NEW  IMPROVED  BASKET 

will  last  a  season  or  more  longer 

At  No  Extra  Cost 

Write  for  Samples  and  "Prices 

RIVERSIDE  MANUFACTURING  CO. 

MURFREESBORO,  NORTH  CAROLINA 


REASON  ENOUGH 

'T’ll  work  no  more  for  that  man,  Sullivan,”  declared  Casey. 
“An’  why,”  inquired  his  friend. 

“Sure  an’  ’tis  on  account  of  a  remark  he  made.” 

‘An’  phwat  was  that?” 

“Casey,”  says  he,  “you’re  fired.” 

NOT  TODAY,  PLEASE 

‘Please,  ma’am,”  said  a  domestic,  “there’s  a  poor  man  at  the 
V  r  with  wooden  legs.” 

‘Why,  Bridget,”  answered  the  mistress  in  a  reproving  tone, 
flat  can  we  do  with  wooden  legs.  Tell  him  we  do  not  want 


OLD  IN  SERVICE 

•Vaitress:  We  have  everything  on  the  menu  today. 
3iner:  So  I  see.  How  about  a  clean  one?” 


HAMILTON 

Steam  Jacketed 

KETTLES 

— all  styles,  any  size — made  in  Stain¬ 
less  Steel,  Pure  N ickel.  Monel  Metal, 
Copper. 

Nationally  known  for  their  quality 
of  materials,  construction  and  per¬ 
formance.  Built  by  an  oraanization 
that  has  made  kettles  for  more  than 
66  years. 

Let  us  quote  and  send  you  bulletin 
of  size  and  type  kettle  and  kind  of 
metal  you  are  interested  in. 

Hamilton  Kettle  Works  Company 

HAMILTON,  OHIO 
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ROBINS  Continuous 


SPINACH  BLANCHER 

"Open  top"  continuous  blancher  that 
assures  more  of  the  natural  color  in 
spinach  and  greens  after  blanching. 

No  waste;  no  bruising  or  tearing  of  the 
product.  All  steel,  welded  construction. 
Thoroughly  practical  and  will  give  years 
of  service. 

A.  K.  ROBINS  &  CO.,  INC. 

Caterers  to  Canners 

BALTIMORE,  -  -  MARYLAND 


Plain. 

Varnished. 

Embossed. 

THE 

Simpson  &  Doeller 

CO. 

©ALTIMORE.MD. 


Where  To  Buy 

-the  Machinery  and  Supplies  you  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  for  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood),  Picking 
Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  Fibre 
Eastern  Box  Company,  Baltimore,  Md. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 

Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  C^.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENT 
Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N,  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Mortal,  Ohio 

Netv-Way  Canning  Machines  Co.,  Hanover,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio 
Sinclair-Scott  Co.,  Baltimore,  Md. 

United  Company,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 

CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 

.Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  Ill. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis 
Scott  Viner  Co.,  Columbus,  Ohio 

SALT 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SALT  DISPENSERS 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 

Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Northrup,  King  &  Company,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  III. 

SEED  TREATMENT 
Bayer-Semesan  Co.,  Wilmington,  Del. 

SUGAR 

Com  Products  Sales  Co.,  New  York  City 
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SHAKER 


MflUlflClidi  Pea  JhdlUu^ 


Whenever  you  desire  information  on  the  thresh¬ 
ing  of  green  or  lima  beans,  write  us.  We  specialize 
in  this  type  of  equipment  and  do  not  make  any 
other  machinery  to  divide  our  efforts. 

We  cover  this  field  thoroughly  with  efficient  and 
economical  equipment  and  nation-wide  service. 

May  we  help  you  improve  your  pea  or  lima  bean 
pack — and  your  profits? 


FRANK  HAMACHEK  MACHINE  CO. 

M  a  n  n  f  m  t  ij  $  e  r  s  of  \  iners,  Viner  Feeders,  Ensilof^e  Distributors  und  C  bum  Ad  justers 

KEWAUNEE,  WISCONSIN 


AVARS  HI-SPEEP  9  Pocket  UNIVERSAL  TOMATO 

and  CUT  STRING  BEAN  FILLER 


Ja/C£  DRAIN- 


PLUNCER  I 
adjustmentX 


JUICE 

BRINER 


For  filling  whole  tomatoes 

Measures  each  can  full  alike  without 
crushing 

Larger  hopper  and  longer  shaker.  Fills 
more  whole  and  even 

Large  juice  pan — Double  valve  juicer 

Soon  pays  for  itself  in  labor  saved  over 
hand  fill 

Capacity  up  to  180  cans  per  minute. 

Also  make  a  7  pocket  Filler  for  tomatoes 
and  cut  string  beans. 

Prices  on  request 

AVARS  MACHINE  COMPANY 
Salem,  New  Jersey 
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They^ve  Drafted 


★  ★  to  Stock  the  Pantry  of  the  World! 


has  been  called  in  the  first  moments 


of  an  emergency  .  .  and  seldom  has  emergency  rapped 


so  loudly  at  your  door.  '^Must''  orders  are  out  for 
MEALS  .  .  at  home  and  abroad  .  .  afield  and  afloat! 


ir  Traditionally  .  .  when  emergencies  arise  .  .  food 


packers  who  have  signed  ^'NATIONAL''  for  Can  Supply 


and  Service,  are  equipped  to  turn  oncoming  crops  into 


finished  packs.. straight  thru  the  season,  ir  'NATIONAL' 


adds  a  Service  experience  of  over  thirty  years  to  quality 


Cans  .  .  dependably  delivered.  "NATIONAL''  makes 


Arm  YourseU  .  .  Go  ^^NATiONAL^'  ! 


IDimLa-CAN;  e 


EXECUTIVE  OFFIGBS.  *  IIO^EAST  42nd  STREET, 
^  'fiant*  .  YORK  cmr  •  MITIMOM  H  maskth.  k  y  . 


[ILTON,  OHIO 


